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Fats and heart disease... 
for latest report from the Fifth International 
Congress on Nutrition, see page 25 


New instant bakery products... 
specialty breads, Danish pastries, pizza, English 
muffins... formulas given, page 5 
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Sound control 
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Thought for food 






Newest revision (1958) of 
the Recommended Dietary 
Allowances, first published by 
the Food and Nutrition Board 
of the National Research 
Council in 1943, contains 
tables providing calorie allow- 
ances for persons of varied 
size and age. Thus, for age 
45, calorie allowances now are 
six per cent less, and for age 
65, 21 per cent less, than for 
age 25. 

A later revision is expected 
to offer more _ satisfactory 
modifications than at present 
of caloric requirements based 
on physical activity. (National 
Academy of Sciences-National 
Research Council Publication 
No. 583, Washington, D.C.) 





















Norda 
always assures 
you room 
for improvement 


























Crops may yet grow 
in sand and snow! 











In speculating on the pos- 
sible limits of agriculture, ge- 
ographers and agricultural 
scientists agree that the 
absolute bounds for croplands 









Flavor perspective-—a Norda 
“must’-—holds great promise for your products. 







The way Norda keeps perfecting every 
flavor in its fold, you’ll never find any close 









comparison-except Nature. inven wet tbe sea 

though the best 214-3 billion 

Come forward to flavors kept coven’ cut af thw aa 
sharply in focus. Come, now, to Norda. of 39 billion now are being 





cultivated, agricultural tech- 
nology may make possible use 
of large areas of the tropics 
and even sub-Arctic regions. 
How many additional acres? 
Estimates range from one bil- 
lion to nearly eight billion. 






Flavor it with a Favorite -from 













Samples, free, by sending your business letterhead to 
NORDA, 601 W. 26th Street, New York 1, New York - Chicago - Los Angeles - San Francisco - Toronto - Montreal - Havana : ; ; 
For more information on prod- () 





London - Paris - Grasse - Mexico City ack Gt Ma: ce Sue 
; By ss 
see information request blank 
opposite last page. 
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FH. KOHNSTAMM & CO., ING 


answer 


First producers of certified colors. 161 Ave. of the Americas, New York 13; 
11-13 E. Illinois St., Chicago 11; 2632 E. 54 St., Huntington Park, Calif. 
§ In Canada: Stuart: Bros. Ltd., Montreal, Toronto, Winnipeg & Vancouver. 
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New potato shapes, created to revitalize lagging appetites, are making Co., | 
important sales news all along the nation’s shopping fronts. Urschel invol 
machines can cut practically any shape you want. They feature pre- either 

cision uniformity, highest yields, lowest product loss, unusually high ae 
capacities, low maintenance, and complete product protection (product iat 2 

contacts only stainless steel or special non-corroding metal surfaces). oat 

the g 

i 1 ee seeds 

HASH BROWN POTATOES SHREDS FOR POTATO PATTIES SHOE STRING POTATOES SHOE STRIPS CUT TO LENGTH optim 


Bes 

savin; 

war er’ 1/4” wide and 3/16” wide 5/32” square cross section 5/32” square x 1-1/4” ing al 
trient 


vanta 
each | 





be pr 
ing 





Those 
hustli 
Holst 





FRENCH FRIES 


1/2” square 7/16” square 3/8” square 1/4” square CORRUGATED FRENCH FRIES CORRUGATED FRENCH FRIES Fev 


cross section cross section cross section cross section 9/16” square cross section CUT TO LENGTH 
tio / approx. 1” lengths but 1 





per cc 
rent ¢ 
situati 
ward 
US « 
popul: 


tinued 
AMERICAN FRIES GERMAN POTATO SALAD FLAT POTATO CHIPS CORRUGATED POTATO CHIPS hi : 
3/16” thickness 3/16” thickness 1/16” thickness 1/16” thickness tting 





low o} 
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of 12 
lb was 
one-h; 
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1958. F 
that tl 
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ae 
POTATO PATTY PIECES soup cuTs POTATO SALAD STEW CUTS PRE-SLICING FOR POTATO FLAKES of ml 


FROM FRENCH FRY SCRAP ” 1/2” rr ae ae FOR 
1/8” x 1/4” x 1/4” 3/8” cubes /2” cubes 3/4” x 1°x1 3/4” thickness the ye 





more 
on 
right, 
see 
re 
Opposit 


Consutt with our cutting specialists | RSC a! ol L. 


LABORATORIES inc. 


VALPARAISO, INDIANA 







Designers and manufacturers of precision, high speed cutting equipment for food products. 
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Ribbon 
counter 


Farmers in 
the not-distant 
future may sow 
simply by bury- 
ing a seed-con- 
taining ribbon 
in the ground. 

Now under 
study by 3M 
Co., the method 
involves use of 
either a paper 
or a plastic tape 
— which dis- 
solve after a 
few minutes in 
the ground. 

Besides labor 
saving, big ad- 
vantage would 
be precise spac- 


ing between 


seeds — assuring 
optimum grow- 
ing area and nu- 
trient supply for 
each plant. 


Those 
hustling 
Holsteins 


Fewer cows, 
but more milk 
per cow, is cur- 
rent dairy farm 
situation. Down- 
ward trend in 
US dairy cow 
population con- 
tinued in 1959 — 
hitting all-time 
low of 19.3 mil- 
lion head — yet 
milk production 
of 124.4 billion 
lb was less than 
one-half of one 
per cent below 
1958. Reason was 
that the average 
bossy produced 
over 2994 quarts 
of milk during 
the year. 


For 

more information 
_ on product at 
right, circle 6484 
see information 
request blank 
Opposite last page. 


» 










If the proof is in the testing, here’s a young fellow who’s obviously 
had a point proven to him. Chances are that Hercules® CMC 
Cellulose Gum—has been used in the formulation because Cellulose 
Gum is becoming increasingly popular as a stabilizer for both pie 
fillings and meringues. 

In lemon pie fillings, such as the delectable one in the picture, 
Cellulose Gum is providing greater clarity, elimination of cracking 
and syneresis, and a more pleasing, less short texture. 

In meringues, Cellulose Gum is contributing to greater 


HERCULES Cellulose Gum 











volume, more uniform texture, elimination of syneresis, and because 
of the better stability—less toughness upon aging. 

Similarly, Cellulose Gum is finding application in other bakery spe- 
cialties such as fruit pie fillings, icings, glazes, doughnuts. Bakery 
products are only one of the many classes of food formulations 
which benefit from Cellulose Gum. We'll be glad to discuss the use 
of Cellulose Gum, which has FDA acceptance in most applications, 

in your specific formulation. For additional technical data 
on its use in food processing, write : 


Virginia Cellulose Department 
HERCULES POWDER COMPANY 


Hercules Tower, 910 Market Street, Wilmington 99, Delaware 


vC60-2 
















REDLER CONVEYOR 
ELEVATORS SPEED 
satel da Akely ls: 
BULK FOOD 










STEPHENS-ADA 






HANDLING COST 


S-A ENGINEERED 
CONVEYOR 
PRODUCTS FOR 
FOOD HANDLING 
SYSTEMS 


REQUEST 
LITERATURE 
LISTED 
ABOVE 








“ZIPPER CLOSED-BELT 
CONVEYOR-ELEVATOR 
BULLETIN 349 


feral 





Pv eMC aL ela 


SPEEDWALK® PASSENGER CONVEYORS 


SEALMASTER BALL BEARING UNITS 


SPHERCO” BEARINGS & ROD ENDS 
“— 
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The movement of pulverized, granular, small lump or flaked 
bulk foods are handled fast, efficiently and at lower cost per 
ton by STEPHENS-ADAMSON REDLER Conveyor-Elevators. The 
REDLER Conveyor-Elevator moves material by an EN MASSE 
action horizontally, vertically, on inclines or around bends with- 
out breakage or spillage. All movement is continuous and takes 
place within totally enclosed, dust-tight, compact casings, per- 
mitting large tonnages to be handled in small space. The con- 
veying element consists of a series of U-type skeleton flights 
which move readily around sprockets and bend corners with 
relatively low power required at the drive. Skeleton flights may 
easily be unlocked and replaced without tools. For low handling 
cost per ton and maximum flexibility, the S-A REDLER Conveyor- 
Elevator is ideally suited to the requirements of the food inaustry. 






x 


ER NATURAL FREQUENCY 
VIBRATING CONVEYORS 
BULLETIN 353 


CONTINUOUS WEIGH 
BULLETIN 958 


ENGINEERING DIVISION 


STEPHENS-ADAMSON MFG. CO. 


GENERAL OFFICE & MAIN PLANT, 17 RIDGEWAY AVENUE, AURORA, ILLINOIS 


PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA © CLARKSDALE, MISSISSIPP! 


BELLEVILLE, ONTARIO 





















Impact of 
Additive Laws! 


No longer can you assume that 
all is well with your raw 
materials, no matter how safe 
they are in your opinion. 


Each must be examined to 
ascertain its status under the 
additive laws. 


To maintain confidence of 
consumers in your products, 
you have no alternative but 
to comply with additive 
regulations of the Food and 
Drug Administration . . . no 
matter how foolishly or 
irrationally its superiors 

act at times. 


Last year’s cranberry episode 
demonstrated very clearly 
how lack of consumer 
confidence in a food product 
is ruinous. 


An example of how one food 
processor set up a control 
procedure over all its 
ingredients to see that they 
comply with the additive laws 
will be found on page 35. 
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35 How DCA Food Industries insures compliance with the 
Additives Law 
Zenas Block, President, Bakery Div.; Paul Khan, 
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Pauline Goldman, Technical Librarian, DCA Food Industries, Inc. i 
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AS A BUYER 
OF FLAVORS, 
WHICH OF THESE 
CONSIDERATIONS 
INFLUENCES 
YOU MOST? 












If we are to accept the evidence of various surveys, 
most of the basic considerations that influence buyers 
in their choice of purchases are shown in the above 
list — and in their approximate order of importance. 
We must assume that flavor buyers are no exception 
— that they, too, regard quality, reputation and the 
advantages of reliable technical service as determin- 
ing factors in their purchasing decisions. These, of 
course, are the assured advantages to those manu- 
facturers who rely upon FRITZSCHE as their major 
source of sales-stimulating flavors. Prompt delivery, 
reliability of supply, completeness of line, and fair 
pricing policies — these, too, are considerations favor- 
able to all who use this informative, easy-to-refer-to 
FRITZSCHE CATALOG (illustrated) as their guide to 
better flavors. A copy is yours upon request. 




















FRITZSCHE BROTHERS, Inc. 


A FIRST NAME IN FLAVORS SINCE 1871 


76 NINTH AVENUE NEW YORK 11, N.Y. 


Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, IIl., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
“Mexico, D. F. and *Buenos Aires, Argentina. Plants: Clifton, N. J. and Buenos Aires, Argentina. 
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N OW! THE COUPLING WITH THE 4-WAY FLEX 
IN TWO NEW TYPES — HIGH SPEED AND FLYWHEEL 






% 


STANDARD 
TYPE 


THE 4-WAY FLEX OF PARA-FLEX 


TAKES ES 


ANGULAR MISALIGNMENT PARALLEL MISALIGNMENT 


@: 


TAKES ABSORBS 


END-FLOAT TORSIONAL VIBRATION 





HIGH SPEED 
TYPE 


DODGE 


Para-tlex 


applications, and for high torque at either high or low speed. 








Industry asked for this—and here 
it is! Dodge Para-flex, the unique 
coupling that swallows up misalign- 
ment, is now available for high speed 


The new Dodge High Speed Para-flex is specially designed for operation 
with motors and internal combustion engines that turn up to 5230 rpm. 


The new Flywheel Para-flex, with the same capabilities, has a flexing 
element that bolts directly to the flywheel of internal combustion engines. 


Like the Standard Type (with capacities up to 2000 hp at 1080 rpm) these 
new Para-flex Couplings feature a modern, tire-like flexing element that 
handles angular and parallel misalignment, end-float (or any combination) 
and absorbs torsional vibration. The amazing performance of Para-flex 
Couplings is a matter of record in thousands of installations. 


Ask your Dodge Distributor—or write us for new technical bulletin. 


DODGE MANUFACTURING CORPORATION 
2400 Union Street, Mishawaka, Indiana 


DOG 





> N 


(DGE 


Aw. 


of Mishawaka, Ind. 


CALL THE TRANSMISSIONEER— your local Dodge Distribu- 
tor. Factory trained by Dodge, he can give you valuable help 
on new, cost-saving methods. Look under ‘“‘Dodge Transmis- 
sioneer”’ in the white pages of your telephone directory, or 


Hui 


Dm) 


in the yellow pages under “‘Power Transmission Equipment,” 
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Why the Titan can 
solve your tough 
centrifuging problems 


Start with the all-important question of 


separating power. ; 
Compare what the Pfaudler® Titan 


Superjector gives you with any other 


centrifuge—up to 7580 times gravity. 
This is eae more force than most 
continuous centrifuges offer. 

Next, consider how important con- 
tinuous operation is. With the self- 
cleaning Titan you can make your sep- 
aration process part of a continuous- 
flow operation. 

Hydraulic controls for opening slots 
result in instantaneous ejection of 
solids. Note: We said slots, not nozzles. 
Slots that will handle particles up to 
14” dia.; slots that oat clog; slots 
that keep down time to the minimum. 

You get high capacity, too—up to 
6000 gallons per hour. 

It all adds up to the fact that the 
Titan can solve even the most difficult 





~~ GD —- 


separating problems. Like separating 


FLUIDICS* AT WORK 
















two liquids and a solid simultaneously; 


handling solids that are only slightly 
heavier than liquids, liquids that are 
highly viscous or aerated, particles 


that are fine, slimy or abrasive. 


Our Bulletin 946 gives you com- 


plete details. 


Test, anyone? We'd be happy to test 
your products in our Engineering Test 
Center or in your plant with a portable 


production unit. 


Address inquiries to our Pfaudler 
Division, Dept. FP-100, Rochester 3, 


N. Y. 


*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 


equipment and experience in solving 
problems involving fluids. 


Specialists in FLUIDICS. ..the science of fluid 
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Novel new 
novelty pack... 


. that provides savings in 
costs, while substantially boost- 
ing packaging output, is helping 
Vroman Ice Cream Co., Toledo, 
Ohio, meet increasing demand for 
ice cream novelties. One-piece, 
firm-base Kliklok tray with dust 
flaps and notched cover is used 
for four-pack and six-pack ice 
cream bars, and six-pack pop- 
sicles, replacing a glued Bright- 
wood tray with cover. System re- 
portedly: 

1) increases six-count packag- 
ing speeds from 500 to 800 doz 
novelties per hr, depending on 





‘Table-ready’ convenience 


. strength, styling attractive- 
ness, adaptability to filling and 
capping on existing equipment 
and competitiveness in cost with 
the traditional waxed paper tubs 
are some outstanding features of 
Borden Company’s new rigid plas- 
tic containers for cottage cheese. 
“In the works’ for more than 
two yr, the containers are thermo- 
formed of sheet extruded Dow 
Styron 475B high-impact poly- 
styrene, have plastic lids, come 
in five colors that identify Bor- 
den’s five cottage cheese types. 
Attractiveness of package is ex- 
pected to encourage use as a 
serving dish on the dining table. 

Supplier: Illinois Tool Works, 
Conex Division, 195 Algonquin 
Rd., Des Plaines, Ill. 
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packaging method; 

2) offers flexible production 
speeds — from 10 to 55 cartons 
per min; 

3) reduces changeover _ time 
from the 30 min formerly re- 
quired to 15 min, or to five min 
with two operators; 

4) entails no glue clean-up 
time, as opposed to the 60 min 
every six hr required with Vro- 
man’s former equipment. 

Supplier: Container Corpora- 
tion of America, 38 S. Dearborn 
St., Chicago 3, Ill. 
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Here's new opening... 


. for hygroscopic hard candies, 
nuts, dessert powders, cereals, 
dried milk, cocoanut, dehydrated 
potatoes, instant coffee and tea, 
grated cheese, instant drink powd- 
er, dehydrated fruits, etc. Reclos- 
able _—_glassine-foil-poly-laminated 
pouch already has conquered its 
original field — as package for 
pipe tobacco — now seeks new 
worlds to conquer. Forming, filling, 
sealing is at up to 80 per min on 
Bartelt machine. When sold as re- 
tail package, boxboard carton, 
cello overwrap and tear tape can 
complete the ensemble. 

Supplier: Continental Can Co., 
Flexible Packaging Div., 100 E. 
42nd St., New York 17, N.Y. 
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High turnover value ... 


. . of plastic ‘“Show-Cup” con- 
tainer allows it to convert to a 
serving dish when the cup-like lid 
is placed at base of container — 
where it pressure-fits, becoming 
the base of a ready-to-use cup. 
Four-oz capacity cups come in vari- 
ety of transparent and colored 
plastics (including various top and 
bottom combinations) and may be 
filled automatically with such 
foods as cake toppings, ice cream, 
sprinkles, shrimp, custards, pud- 
dings, ices, etc. 

Supplier: Gilbert Plastics, Inc., 
10 Boright Ave., Kenilworth, N.J. 
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. new frozen’ potatoes au 
gratin product introduced by 
Olney & Carpenter, Inc., Wolcott, 
N.Y., can be prepared, served, 
and, as leftovers, stored in origi- 
nal aluminum foil container. Dis- 





Cavities for candy, 
cradles for cookies... 


- are provided by  custom- 
formed trays of polyvinyl chloride. 
Delicate bon-bons by  Bunte 
Brothers Chase Candy Co., Chi- 
cago (top), are cradled in_ indi- 
vidual cavities within a_ cello 
Overwrap of clear Du Pont ‘’K”’ 
film. Stapled header label carries 
Product and price information. 

At bottom, custom-formed tray 
cradles each of 12 cookies on 
edge, instead of in customary flat 


1960 








Lid flipper... 


. wiener packages combine 
rigid, box-like construction 
with ease of opening, product 
accessibility (wieners slide out 
on a four-sided tray) and sim- 
ple reclosure for storing un- 
used product. Introduced re- 
cently by Patrick Cudahy Inc., 
Cudahy, Wis., package  re- 
portedly won handily over 
conventional film-wrapped 
packages in an extensive con- 
sumer survey. 

Supplier: Marathon, a Div. 
of American Can Co., Mena- 
sha, Wis. 
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Tray chic... 


tinctive outer carton communi- 
cates the O&C quality image. 
Supplier: Ekco-Alcoa Contain- 
ers Inc., Wheeling & Hintz Rds., 
Wheeling, Ill. 
6494 on Reader Service Slip. 


position, preventing cookie- 
crumbling collisions, even if box 
is severely shaken. Schulze and 
Burch Biscuit Co., Chicago, also 
notes substantial labor savings 
and faster packing as a result of 
eliminating several hand-packing 
operations. 

Supplier: Pantasote Co., Panta- 
Pak Division, 415 Madison Ave., 
New York 17, N.Y. 
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Get set to topple some traditions 
in fluid-mixing ease and economy 


You won't have to lubricate it for five 
years. 

You can’t overload the gear drive. 

It comes with a chemical plant 
motor as standard, at no extra cost. 

You don’t need three hands to re- 
move the shaft. 

And it mixes fluids like no portable 
mixer you’ve ever seen. Delivers up to 
45% more fluid flow in gear-drive 
models. Higher impeller head in 
direct-drive models. Actually lets you 
handle many mixing jobs with a 
smaller mixer drawing less power. 

That’s just a sampling of the new 
LIGHTNIN Portable Mixer. It’s ready 
—in sizes from ¥% to 3 hp. And the 
price is right. 

Your LIGHTNIN Mixer representa- 
tive will be glad to show you why you 
can use it to mix fluids better—and at 
lower cost—than ever before. You'll 
find him listed in Thomas’ Register 


“Lightnin Mixers 


MIXCO fluid mixing specialists 


of American Manufacturers and in 
the yellow pages of your telephone 
directory. Call him today. Or write 
us for descriptive Bulletin B-520. 


SHOCK OVERLOADS can’t damage the 
mixer drive. In gear-drive models, 
GripSpring assembly between gear 
and drive shaft lets gear slip if over- 
loaded more than 50%. It’s a safety 
feature you never could get before in 
a portable mixer. 


IN FIXED MOUNTINGS, TOO. Get the 
same all-new advantages in perma- 
nent-mounting 
LIGHTNIN Mixers 
for open and 
closed tanks. A 
complete line, 
sized from %4 to 
3 hp. For details 
on these, send for 
Bulletin B-521. 





t. e agg 





MIXING EQUIPMENT Co., Inc., 132-K Mt. Read Blvd., Rochester 3, N.Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 19, Ont. 
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Job-fitted Edmont gloves 
Extracoated for 20% extra wear 


PLASTIC COATED, with spe- 
cial compounds designed to fit 
job requirements. Edmont’s ex- 
clusive Extracoat on palm and 
fingers gives 20% longer wear, 
normal coating on back retains 
full flexibility. All styles have 
wing thumb and preflexed fin- 
gers for better fit and grip. 

avatar taaroceenen Extra-Flexible Snorkel for 
maximum dexterity, non-slip grip even in grease. 2-piece jersey 
liner, seamless palm. 6 Extracoated styles. 





Long Wearing Monkey Grip 
for abrasion resistance. New 
2-piece jersey liner for greater 
flexibility; improved vinyl com- 
pound for longer wear. 10 Ex- 
tracoated styles, 3 with triple- 
thick palm for severe abrasive 
service. 

No. 36 MONKEY GRIP Heavy Duty Grappler for 
maximum cut resistance, excellent wet grip. Reinforced Durox 
plastic coating outwears ordinary plastic 50%, outwears expensive 
leather. 5 Extracoated styles. ° 





NEOPRENE COATED, with spe- 
cial reinforced compounds for 
best all-around protection 
against chemicals, oils, heat, 
cutting and abrasion. All styles 
have wing thumb and preflexed 
fingers for better fit and grip. 
Flexible Neox for better liquid- 
proof protection than ordinary neoprene. 8 Extracoated styles. 
Heavy Duty Redmont for maximum wear and protection. 6 Extra- 
coated styles. 





No. 924 NEOX 


PLASTIC IMPREGNATED, for 
replacing short-lived cotton 
gloves. “Miracle fabric’’ Werx 
gloves far outwear cotton and 
often replace goatskin and 
leather at 40% to 70% savings. 
Have excellent sense of “feel,” 
non-slip grip, are 100% ma- 
chine washable. 

Regular Werx for 5 times the wear of 8 oz. cotton. 6 styles for men 
and women, including air-conditioned Perforated Werx. 

Super Werx for heavy duty handling. Outwears 18 oz. cotton 6 
to 1, costs much less than expensive leather. 2 styles. 

Werx-Lite for greatest dexterity in inspecting, assembling. Yet out- 
wears 8 oz. cotton 3 to 1. 2 styles. 





No. 151 WERX 


NATURAL RUBBER COATED, 
for safest general handling, wet 
or dry. 

Grab-It for unequalled grip 
even on slippery glass or multi- 
wall paper bags. Non-slip 
rough-finish coating also cush- 
ions against shock, protects 
against cuts, snags, abrasion 
and heat. 8 Extracoated styles. 


FREE TEST OFFER TO LISTED FIRMS: We make more than 50 
types of Extracoated and impregnated gloves, job-fitted to outwear 
and outperform ordinary leather, rubber, plastic and neoprene 
gloves. Test after test proves 40% to 70% cost savings. Tell us 
your operation. Without cost, we will send samples of the correct 
job-fitted glove for on-the-job comparison test. Write Edmont Inc., 
1212 Walnut Street, Coshocton, Ohio. In Canada, write Edmont 
Canada Ltd., Cowansville, Quebec. 


Edmon 





No. 62W GRAB-IT 


JOB-FITTED 
GLOVES 
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conventions 


and exhibits 





Oct. 16-19. American Bakers 
Assn., annual convention, 
Hotel Sherman, Chicago. 


Oct. 17-21. National Safety 
Council, 48th annual Na- 
tional Safety Congress, Con- 
rad Hilton, Pick-Congress, 
Sheraton Towers, Morrison 
and LaSalle hotels, Chicago. 


Oct. 24-26. Grocery Manu- 
facturers of America, Inc., 
annual meeting, Waldorf- 
Astoria Hotel, New York, 
N.Y. 


Oct. 24-27. Institute of Sani- 
tation Management, Annual 
Sanitation Maintenance 
Conference & Show, Shera- 
ton-Cadillac Hotel, Detroit. 


Oct. 26-29. International Assn. 
of Milk and Food Sanitari- 
ans, annual meeting, Hotel 
Morrison, Chicago. 


Oct. 31-Nov. 2. Packaging 
Institute, 22nd National 
Packaging Forum, Statler- 
Hilton Hotel, New York, 
N.Y. 


Oct. 31-Nov. 5. Dairy Indus- 
tries Supply Assn., 22nd 
Dairy Industries Exposition, 
International Amphitheatre, 
Chicago. 


Nov. 1-3. The Material Han- 
dling Institute’s Central 
States Show, Kentucky Fair 
and Exposition Center, 
Louisville. 


Nov. 14-17. American Bottlers 
of Carbonated Beverages, 
42nd Convention & concur- 
rent International Soft 
Drink Exposition, Cobo 
Hall, Detroit. 


Dec. 3-9. Chemical Specialties 
Manufacturers Assn., 47th 
annual meeting, Hollywood 
Beach Hotel, Hollywood, 
Fila. 


Dec. 26-31. American Assn. 
for the Advancement of 
Science, annual meeting, 
Philadelphia. 


Jan. 22-25. National Canners 
Assn., annual meeting (in- 
cluding concurrent Canning 
Machinery & Supplies Assn. 
exhibit of canning and 
freezing machinery, sup- 
plies and services), Conrad 
Hilton Hotel, Chicago. 
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FLAVOR 
... puts the "YUM" 
in your product! 


®@ Delight the palates of 
young pirates and their 
parents by adding Flavorex 
Rum Flavor to your 
product. Great for a hearty 
accent! Exquisitely exotic 
as an extra touch of flavor! 


®@ Use Flavorex Rum Fla- 
vor in baked goods, con- 
fections, puddings, eggnog 
mixes, ice cream, and other 
foods. You'll be doubly 
rewarded these ways... 
perfect for your present 
formulas . . . helps earn 


consumers’ preference for 
your product. 


© Flavorex Jamaica Style 
Rum is a flavor concen- 
trate of natural and syn- 
thetic esters produced in 
our own plant and blended 
by our masters of the art. 
Run a batch test. You'll 
discover that every fra- 
grant drop adds mellow 
tropical sunshine to your 
product. Write for free 
sample, or place a trial 
order today. 


Rum Flavor No. B224...$12 per gallon 


Better Flavors for Better Products 


FLAVORE X co. inc. 


302 S. CENTRAL AVE., 
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Would you like 
to receive 
FOOD 
PROCESSING 


personally ? 


it will be sent to you 
without charge or 
obligation . . . 
... if you quality 
.. . if you request it 


If you are responsible for processing 
operations in an administrative ca- 
pacity as plant superintendent, 
food technologist, chemist, engineer 
or equivalent responsibility ... in a 
plant of substantial operations* 
where food processing is an impor- 
tant factor . . . FOOD PROCESS- 
ING will be sent to you without 
charge or obligation if you request 
it. Use form below. In requesting, 
be sure to answer all questions. If 
your firm is not rated or listed in 
standard references, indicate size of 
the company by capacity, annual 
sales or number of employees. Un- 
less all information is given, maga- 
zine will not be sent. 


*“Substantial operations” does not 
necessarily mean an extremely 
large plant. But requests for the 
magazine exceed supply so we 
must set standards to insure pub- 
lication being sent where it can 
be used to best advantage. 


FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 


Please send me FOOD PROCESSING 
without charge or obligation 








State 


Se 
Main Products 
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Five months to deadline for 
3000 additives not yet cleared 


No further extensions possible under present law; 
FDA official suggests that petitions be filed even if 


they are not perfect 


Five months from now — unles petitions are filed with FDA 
— more than 3000 additives now being used under present time 


extensions will be illegal in foods. 


On March 6, 1961, the one year of grace for filing petitions 
under the Food Additives Amendment will end. The amendment 


set a deadline of March 5, 1960, 
for clearing additives. It also 
provided, however, for a year’s 
extension on additive clear- 
ances if there were no “undue 
risk” to the public health in- 
volved. 

FDA’s Deputy Commissioner 
John Harvey and others point 
out that an extension is only 
the first hurdle and but a 
temporary solution to the 
clearance problem. The law 
contains no provisions for ad- 
ministrative action to extend 
its effective date beyond March 
6, 1961. 

Another FDA official urges 
processors who have exten- 
sions to consider regulations 
via the petition route. “Submit 
something,” he told FOOD 
PROCESSING, “even if it is 
not perfect or complete.” 

Is there any possibility of 
additional extensions beyond 
this March 6 deadline? 

While no policy on this 
question has been formulated 
by HEW, Commissioner Har- 
vey offers some hope of relief 
for food processors. He made 
this comment at the recent 
American Bar Association 
meeting in Washington: 

“My own feeling is that 
those who have food additive 
problems and have just sat 
back and done nothing are 
entitled to no consideration at 
all from the standpoint of ex- 
tensions. I do, however, believe 
that there may be a sound 
basis for legislation authoriz- 
ing further extensions where 
long-term pharmacological 
studies are underway and ob- 
viously cannot be completed 
before next March 6. In such 
cases, I would think that the 


possibility of further exten- 
sions where it can be demon- 
strated that no undue hazard 
to the public health would 
result, may be well justified.” 

At the same meeting, a 
chemical industry spokesman 
urged further time extensions 
for clearance of some food 
additives. The industry speak- 
er was Kenneth E. Mulford 
of Atlas Powder Company, 
chairman of the Food Addi- 
tives Committee of the Manu- 
facturing Chemists’ Associa- 
tion. 


Any provision for such an. 


extension, Mr. Mulford said; 
must be contingent on a find- 
ing by the Secretary of HEW 
that: 1) No undue risk to pub- 
lic health was involved, and 
2) that scientific investigations 
were being pursued in good 
faith to assemble the neces- 
sary data for regulations. 

The MCA committee chair- 
man said it was his personal 
belief that legislation to grant 
further time extensions was 
“necessary” from the point of 
view of both FDA and indus- 
try in carrying out in good 
faith the provisions required 
by the law. 

“This change,” said Mr. 
Mulford, “would entail no 
compromise with the prin- 
ciple of public safety, for ob- 
viously the secretary would 
have, as at present, full dis- 
cretion to determine if any 
undue risk were involved. But 
it would go a long way toward 
facing the facts of life in sci- 
entific research.” 

In discussing the need for 
this change, Mr. Mulford 
pointed out that the proce- 





KESCO 


vital 
wheat 
oluten 
—atids 


PROTEIN 


to your products... 


VITALITY 


to your sales 


Today’s consumers are “high 
protein” conscious. You can meet 
this demand for protein in your 
new products with the addition 
of small amounts of Kesco Vital 
Wheat Gluten to your formula. 





Many food processors are also 
putting new life in established 
products by adding Kesco Vital 
Wheat Gluten. Such “renewed” 
products are often marketed at 
premium prices. 


Kesco Vital Wheat Gluten has 
no taste... will not change flavor 
of original product. But, it does 
give you a strong new selling 
feature. 


For samples, prices and more in- 
formation on the many possible 
uses of Kesco Vital Wheat 
Gluten call or write: 


“KEEVER 


STARCH CO. 
538 East Town Street 
Columbus 15, Ohio 





Processors of grain products 
for industry since 1898 
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food regulations 


dures of the 1958 act and the | 


regulations of FDA call for 
time-consuming research. 

He emphasized the difficulty 
in developing practicable, 
quantitative methods of anal- 
ysis for some ingredients, and 
also noted that “there are only 
so many research workers and 
facilities available” for gather- 
ing the required information. 

FDA believes that it has 
received the bulk of extension 
requests under the law as it 
now stands. Latest lists appear 
in Federal Registers of Aug. 
27 and Sept. 1. 

FDA also has a suggestion 
for processors who are con- 
vinced they have an additive 
that is generally recognized 
as safe. If you haven’t been 
able to convince FDA of the 
fact, start work on a food addi- 
tive petition. 

One FDA official said that if 
the substances are as safe as 
petitioners think they are, there 
should be little trouble pre- 
paring convincing petitions. 
“Extending the argument over 
the GRAS list is not likely to 
be profitable,” was his com- 
ment. 

According to FDA, there has 
been a tendency to confuse 
general recognition of safety 
with the manufacturer’s well- 
founded conviction that his ad- 
ditive is in fact safe. But there 
is a difference between a prod- 
uct generally recognized as 
safe and one which can be 
proved safe by assembling all 
the scientific data about it. The 
first is exempt from provisions 
of the Additives law. The 
second is not. 


ADDITIVE PETITIONS 


Sodium’ glucoheptonate: In 
bottle washing and in treat- 
ing paper pulp. (Union Starch 
and Refining Company, Co- 
lumbus, Ind.) 

Disodium ethylenediamine te- 
traacetate dihydrate: Toler- 
ances in nonstandardized 
dressings and sauces. 100 ppm 
(0.01%) alone. 

Calcium disodium ethylenedi- 


| 
| 


amine tetraacetate trihydrate: | 
‘olerances in nonstandardized | 


dressings and sauces. 110 ppm 
(0.011%) alone, provided that 
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Mr. Harry Schreckinger, senior partner of Globe Cork, inspects Chock Full O’ Nuts’ new commissary freezer (background). 
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CHOCK FULL O’ NUTS TURNS OVER 
ALL COLD-ROOM PLANNING 

AND CONSTRUCTION TO 

AN APPROVED INSULATION 
CONTRACTOR 


“Globe Cork Insulation Company—a Dow Approved Insula- 
tion Contractor — assisted with the planning and construc- 
tion details of the new 13,000 cu. ft. refrigerator in our 
commissary. This freed our own design departments for 
other work in expanding our coffee plant and bakeries,” says 
Mr. Samuel Ostrove, V.P. of Chock Full O’ Nuts, New York 
restaurant chain. 


“Globe also helped plan and build other refrigeration and 
freezing units in Our commissary and in two of our new 
restaurants. We told them what units we needed and how big 
they should be. Globe did all the rest—installation and super- 
vision — using Styrofoam® insulation, which keeps our 
refrigeration rooms at a constant 35° F., and our freezers at 
an even ten below.” 


Globe Cork relies on Styrofoam* because this low-cost in- 
sulating material is durable, has a low “K” factor that stays 
low, and does not attract vermin—a vital consideration where 
food is involved. In addition, lightweight Styrofoam is so 
easily handled that installation costs are minimized. 


Styrofoam contains millions of tiny, non-interconnecting air 

cells which provide high resistance to water and water vapor. 

Water doesn’t penetrate, to freeze, swell and crack the insu- 

lation. Insulating efficiency stays high over years of service, 
regardless of humidity. 

The man who displays this seal is a Dow 

Approved Insulation Contractor. He’s 

P one of the special group of low-temper- 

ature insulation contractors selected by 

Dow for their experience and abilities. 

Each of these contractors has an excel- 


THE DOW CHEMICAL COMPANY . 


lent business reputation, based on high quality workmanship; 
and each takes great care to follow Dow recommendations 
for installing Styrofoam. 


There’s an Approved Insulation Contractor near you. Con- 
tact him when you next plan to install low-temperature insu- 
lation. He’ll provide invaluable assistance at every step in 
the operation. For the names of Approved Insulation Con- 
tractors near you, write THE DOW CHEMICAL COMPANY, 
Midland, Michigan, Plastics Sales Department 1641BH10. 


*Dow’s registered trademark for its expanded polystyrene. 


The closed cell structure of Styrofoam controls 
the passage of heat, water and moisture, providing 
permanent insulating efficiency. Cold rooms stay 
uniformly cold, easing the operating load on refrig- 
eration equipment. 


MIDLAND, MICHIGAN 


See ‘The Dow Hour of Great Mysteries’ on TV. 


6500 on Reader Service Slip. 


OCTOBER 1960 








food regulations 


if used in combination the 
total will not exceed 100 ppm 
(0.010%). (Geigy Chemical 
Corp., Ardsley, New York) 
Lining for food cans: Prepared 
from a composition containing 
zinc oxide dispersed in a vege- 
table oil, modified with sat- 
urated and unsaturated petro- 
leum-based hydrocarbons ad- 
mixed with appropriate iron 
drier and volatile solvents and 
diluents. (Benjamin Moore and 
Company, New York, N. Y.) 
Hygromycin B: 4000 tiiits 
(0.004 grams) per pound in 
chicken feed as an anthelmin- 
tic. (Elanco Products Co., 
Indianapolis, Ind.) 
Castor Oil, U.S.P.: As an in- 
gredient of protective coatings 
for tablets. (Mead Johnson 
and Company, Evansville, 
Ind.) 
Propylene glycol alginate: In 
ice cream, frozen custard, ice 
milk, fruit sherbets and water 
ices. (The Kelco Company, 
San Diego, Calif.) 
Propylene glycol alginate: In 
confectionery. (The Kelco 
Company, San Diego, Calif.) 
Monoglyceride citrate: A tol- 
erance of 200 ppm (0.02%) in 
antioxidant formulations for 
fats. (The Griffith Laborato- 
ries, Union, N. J.) 
Polyoxyethylene (20) sorbitan 
monostearate and _ sorbitan 
monostearate: In coatings for 
cookies and confectionery at 
levels not to exceed 0.5% for 
polyoxyethylene (20) sorbitan 
monostearate alone, 1.0% for 
sorbitan monostearate alone, 
or 1.0% total when both are 
used. (Atlas Powder Co., 
Wilmington, Del.) 
Sorbitan monostearate and 
polyoxyethylene (20) sorbitan 
monostearate: As an emulsifier 
in cake mixes and cakes as 
follows. 

In cake mixes: 

Sorbitan monostearate, not 
to exceed 6100 ppm (0.61%). 

Polyoxyethylene (20) sor- 
bitan monostearate, not to ex- 
ceed 4600 ppm (0.46%), pro- 
vided that, if used in com- 
bination, the total does not 
exceed 6600 ppm (0.66%) on 
a dry-weight basis. 

In finished cakes: 

Polyoxyethylene (20) sorbi- 
tan monostearate, not to ex- 
ceed 4600 ppm (0.46%) on a 
dry-weight basis (Atlas Pow- 
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New A.P.V. Plate Evaporator 
at Snively Groves 
under Zzvéor Control 






Taylor-controlled double-effect A.P.V. plate evaporator at Snively Groves, Inc., Winter Haven, Florida. 
Photo courtesy of Food Processing. 


Exceptionally rapid throughput permits higher evaporating 
temperatures, reduces operating costs 


Throughput is so rapid—a matter of seconds—in the special-de- 
sign A.P.V. Plate Evaporator at Snively Groves’ Winter Haven 
plant that higher operating temperatures can be used than with 
conventional evaporators. Quality of the orange juice concen- 
trate is as good, if not better, than that produced by traditional 
means. Overall savings are substantial. 

Accurate and dependable temperature controls play an im- 
portant part in maintaining product quality. On the Taylor 
control panels shown above, the two FULSCOPE® Recording 
Controllers regulate the temperature to which the juice is 
heated before entering the evaporator and the temperature to 
which it is heated between the two effects. 


The three pen Recorder (center instrument) provides an ac- 
curate record of vapor temperatures leaving the Ist effect, the 
2nd effect and the flash vessel. 
Dial indicators show steam pressure to thermo-compressor; 
vacuum at Ist effect steam chest; 1st effect product vacuum; 
2nd effect product vacuum; vacuum in flash vessel. 

* + + . 
Whatever your process control problems there is a Taylor- 
made solution . . . the result of years of experience in serving 
the food processing industries. See your Taylor Field Engineer, 
or write for CATALOG 500. Taylor Instrument Companies, 
Rochester, New York and Toronto, Ontario. 


Taylor Lustrument MEAN ACCURACY FIRST 
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der Co., Wilmington, Del.) 
Oxidized starch: As a com- 
ponent of food and as a sizing 
or coating for food containers, 
(Corn Industries Research 
Foundation, Washington, 
D.C.) 

Hydroxyethyl starch: For the 
surface sizing and coating of 
paper and paperboard used in 
food packaging. (Corn Indus- 
tries Research Foundation, 
Washington, D.C.) 
Hydroxylated lecithin: For 
safe use in food. (Central Soya 
Co., Chicago, III.) 

Calcium disodium ethylenedi- 
amine tetraacetate: A _toler- 
ance of 75 ppm (0.0075%) in 
oleomargarine as a preserva- 
tive. (Dow Chemical Co., Mid- 
land, Mich.) 
Octafluorocyclobutane (Fre- 
on-C318): As a_ propellant 
and aerating agent for foamed 
food. (E. I. du Pont de Ne- 
mours and Co., Wilmington, 
Del.) 


New regulations under 
Additives Amendment 


The following regulations 
have been issued under the 
Food Additives Amendment: 


Oxystearin may be used 
as a crystallization inhibitor 
in cottonseed and _ soybean 
salad oils in accordance with 
the following prescribed con- 
ditions: 

(a) The additive is a mix- 
ture of the glycerides of par- 
tially oxidized stearic and 
other fatty acids obtained by 
heating hydrogenated cotton- 
seed or soybean oil under 
controlled conditions in the 
presence of air and a suitable 
catalyst which is not a food 
additive as so defined. The re- 
sultant product meets the fol- 
lowing specifications: Acid 
number, Maximum 15; Iodine 
number, Maximum 15; Sapon- 
ification number, 225-240; Hy- 
droxyl number, 30-45; Un- 
saponifiable material, Maxi- 
mum 0.8 percent; Refractive 
index (butyro), 60+1 at 48° C. 


uct at right, circle 6502... 
see information request blank 
Opposite last page. 


For more information on prod- : 
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ee 
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WRITE OR PHONE Corn Products for expert technical assistance... 


helpful data on these fine products for the Food Industry: 
CERELOSE® dextrose sugar - REX® and GLOBE® corn syrups - BUFFALO® - HUDSON RIVER® and SNOWFLAKE® starches. 









d- 
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—- CORN PRODUCTS COMPANY INDUSTRIAL DIVISION + 10 East 56 Street, New York 22,N.Y. 
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(b) It is used, or intended 
for use, in cottonseed and 
soybean salad oils whereby 
the additive does not exceed 
0.125 percent of the combined 
weight of the oil plus the ad- 
ditive. 

(c) To insure safe use of 
the additive the label and la- 
beling of the food additive 
container shall bear, in ad- 
dition to the other informa- 
tion required by the act: 

(1) The name of the addi- 
tive, oxystearin. 

(2) Adequate use directions 
to provide a final salad oil 
that complies with the limi- 
tations prescribed in para- 
graph (b). 

Inorganic bromide may 
be present as a residue in 
certain dried fruits in accord- 
ance with the following pre- 
scribed conditions: 

(a) The food additive is 
present as a result of the use 
of methyl bromide as a fumi- 
gant. 

(b) The residues of inor- 
ganic bromide (calculated as 
Br) shall not exceed the fol- 
lowing levels: 

(1) 150 parts per million in 

or on dried figs. 

(2) 100 parts per million in 
or on dried dates. 

(3) 50 parts per million in 
or on raisins. 

(4) 30 parts per million in 
or on dried apples, 
dried apricots, dried 
peaches, and dried 
pears. 

(5) 20 parts per million in 

or on dried prunes. 


Partially defatted, cooked 
cottomseed flour may be 
used in or on food in ac- 
cordance with the following 
prescribed conditions: 

(a) The additive is derived 
from decorticated, partially 
defatted, cooked, ground cot- 
tonseed kernels so prepared 
that the free gossypol content 
of the article shall not exceed 
450 parts per million (0.045 
percent) by weight. 

(b) To insure safe use of 
the additive, the label of the 
food additive container shall 
bear, in addition to other in- 
formation required by the act, 
the name of the additive, 
“partially defatted, cooked 
cottonseed flour.” 


FDA considers blanket 
rule for indirect 
additives 


FDA is seriously consider- 
ing the possibility of a “sort 
of blanket regulation” for 
specific types of packaging 
materials subject to the Food 
Additives Amendment. 

The regulation would list 
the various components which 
themselves may be food ad- 
ditives and which may be 
used provided the packaging 
material meets certain extrac- 
tion tests. 

While this still hasn’t been 
resolved, FDA says at the 
moment the proposal looks 
quite promising for paper, 
various plastic substances, 
cotton bags, and also certain 
plastic equipment items. 

Most difficult problem un- 
der the law for both industry 
and government has. been 
with incidental or indirect 
additives in processing equip- 
ment, containers, and other 
packaging materials. 

Of the many substances 
used in these areas, many 
either do not migrate at all 
or in quantities so small as to 
defy analysis. 

FDA’s original concept of a 
food additive regulation was 
that it would specify the sub- 
stance, state the purpose of its 
use, and limit the amount 
which would be present in 
the food. FDA expected that 
it would have a good method 
of determining whether the 
limitation had been met 
through examination of the 
finished food product in the 
laboratory. 

When it came to the pack- 
aging field, FDA realized that 
it was impossible to anticipate 
the development of methods 
of analysis which would en- 
able them to examine food 
products and determine how 
much of the packaging ma- 
terial had migrated. 

This could be demonstrated 
in laboratory experiments but 
not in commercial shipments. 

Other approaches therefore 
came to be considered. The 
first successful action was the 
polypropylene regulation is- 
sued several months ago. 
There FDA’s regulatory con- 
trol is based on the require- 





ment that the resin itself 
meets certain specifications. It 
is expected that this approach 
will work out satisfactorily in 
the development of other 
packaging material regula- 
tions. 

Also in the packaging field, 
FDA first thought it would 
consider the food additive 
status of each substance used 
in making a product such as 
paper, for example. Then if 
the specific substance mi- 
grated to the food, there 
would be a regulation for that 
specific substance. 

It became “quite apparent,” 
considering the hundreds of 
substances used in paper 
packaging, that approaching 
the problem on this basis 
would result in a “monu- 
mental and perhaps never- 
ending job” (Commissioner 
Harvey’s words). 

Therefore, FDA and indus- 
try representatives have been 
discussing the possibility of 
some sort of blanket regula- 
tions. 


Pa. rules fruit drink 
labels must emphasize 
synthetic ingredients 


Fruit juice drink products 
in the State of Pennsylvania 
must include on their labels, 
when applicable, the words 
“artificially colored” or “arti- 
ficially flavored.” 

This is a reaffirmation of 
the Pennsylvania Department 
of Agriculture’s interpretation 
of the State Non-Alcoholic 
Drinks Law. 

The labeling requirement is 
not satisfied by the mere in- 
clusion of the words “artifi- 
cially colored” or “artificially 
flavored” or similar words in 
the body of the ingredients 
statement. The department 
has approved labels with the 
words placed immediately 
above the ingredient state- 
ment, in distinctive, but not 
necessarily larger type. 

Packers of fruit juice drink 
products can obtain additional 
information and copies of 
sample labels approved by the 
Department from the Penn- 
sylvania Canners Association, 
25 North Duke Street, York, 
Pa. 
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food regulations 


FDA curbs antibiotics 
used on milk cows 


FDA has issued new reg- 
ulations restricting the use of 
antibiotics and other drugs 
given to dairy cows as a 
means for preventing occur- 
rence of these antibiotics and 
drugs in milk. 

The regulations prohibit 
marketing of drugs for treat- 
ment of milk-producing ani- 
mals if residues of these drugs 
continue to show up in the 
animal’s milk more than 96 
hours after the drug is ad- 
ministered. It also prohibits 
drugs if the time of their dis- 
appearance from the milk has 
not been determined. 

Drugs producing milk resi- 
dues that do disappear within 
96 hours are permitted, pro- 
viding the labels on the drugs 
stipulate that milk taken from 
injected animals within 96 
hours after the drug is ad- 
ministered must be discarded. 
Shorter periods for milk dis- 
carding are allowed for some 
drugs if the shorter period has 
been shown to be adequate to 
assure that the milk is free of 
the drug. 

A previous regulation re- 
quires similar labeling for 
certifiable antibiotics for in- 
tramammary infusion. 

FDA’s action follows a pro- 
posal published April 12, 1960, 
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"Well, how'd the big new ex- 
periment go?" 
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distillers of monoglycerides 
made from natural fats and oils 


MY VACET" Distilled 


Acetylated Monoglycerides 


are now approved 


for edible use 


These products, whose research studies have disclosed 
many interesting properties, are now ready for your 
new product development program. Sec. 121.1018, U.S. 
Food and Drug Regulations, authorizes their use, up to 
5% in finished food, as 
“(1) A food coating agent 

(2) A food container component 

(3) An equipment lubricant 

(4) An emulsifier in food.”’ 

We have prepared Bulletin A-1 to give general in- 
formation on this subject; included are a list of 69 perti- 
nent scientific papers and patents and a compilation of 
many suggested uses. ‘These range from slab oils to 
shortenings, and include coatings for foods as well as 
plasticizers for other coating materials. 

Other bulletins are now available which give informa- 
tion on specific applications: 

A-2. Poultry 

A-3. Frozen and Processed Meats 
A-4. Frozen Fish 

A-5. Dried Fruits 

A-6. Nuts and Candies 

A-7. Storage Eggs 

Food processors are welcome to copies of these bulle- 
tins, as well as samples of different types of MYVACET 
Distilled Acetylated Monoglycerides. 

Information and quotations from Diéstéllation Products 
Industries, Rochester 3, N. Y. Sales offices: New York 
and Chicago e W. M. Gillies, Inc., West Coast e Charles 
Albert Smith Limited, Montreal and Toronto. 


Also ... Vitamin A in bulk 





Distillation Products Industries is a division of Eastman Kodak Company 
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KLIM ATIC 
KING 


Solves the Humidity Problem 
at Cass Clay Creamery, Inc. 

















The Cass Clay Creamery Company of Fargo, 
North Dakota has utilized a variety of King 
equipment in its new ultra-modern 85,000 
square foot plant. Included are Klimatic King 
units, a King Sharp Freeze unit and King 
Exhaust Ventilators. 

The heating and ventilating as well as 
humidity control was achieved through use of 
Klimatic King conditioning units which have 
been specially designed for dairy, ice cream 
and food processing plants. 
























ts and King Exhaust Blowers are both in 





thereby conserving valuable space 






detailed technical and information bulletins. 





COMPANY OF 
OWATONNA 


911 North Cedar St. ¢ Owatonna Minn 


shorp freeze, cooling, ventilating and heating systems. 
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food regulations 


which would have limited the 
action to certifiable antibiotics 
for intramuscular or intra- 
venous injection. 

As a result of comments on 
the proposal, coverage of the 
regulation has been extended 
to all drugs and all dosage 
forms (except intramammary 
infusions) intended for use in 
animals producing milk for 
food use. 

The new regulation was 
made necessary by _ recent 
findings that these drugs re- 
sult in contamination of the 
milk of the treated animal. 

FDA said the new regula- 
tion is a significant step in 
the elimination of sources of 
possible contamination of the 
nation’s milk supply. 

Except for any parts which 
may be stayed by the filing of 
proper objections, the regula- 
tions become effective No- 
vember 29, 1960. 


New MID chief named 


New director of USDA’s 
Meat Inspection Division is 
Dr. Clarence H. Pals. Dr. Pals 
succeeds Dr. Albert R. Miller 
who is retiring after almost 
35 years of USDA service. 

Dr. Pals joined USDA in 
November, 1932, as a veteri- 
nary meat inspector at Chi- 
cago. In 1941, after several 
field assignments, he went to 
New York as assistant inspec- 
tor in charge. 

Dr. Pals came to Washing- 
ton in June, 1944, as assistant 
to the chief of the Meat In- 
spection Service in the former 
Bureau of Animal Industry. 
In November of the same year 
he was named chief of the 
trade label and standardiza- 
tion section. 


FREEZE DRYING — 


just around the 
corner? 





See next month's FP for 
feature roundup on one 
of today's "hottest" food 
processing subjects 





















Fill 
SALAD DRESSING? 


colton-hope fillers and 

accessories give you special 
high-speed machines at 
the price of standards. 





ARTHUR co LTON COMPANY 


3476 E. Lafayette, Detroit 7, Michigan 
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EGG BREAKING 


a better product at a lower cost 
Yes, you can do more... for less... witha 
Seymour, the completely automatic egg breaking 
machine available on a lease basis. 

With average breaking stock, the Seymour will give 
you 80-90 percent clean yolk separation, lower yolk 
fat content in whites and more uniform yolk coloring. 


It breaks at a speed of 18 cases an hour using only 
two operators. Eggs are never touched by hands. 


Seymour foods, sn. "\rsu 


INFORMATION 
BOX 116 ° TOPEKA, KANSAS 
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Explains 
radiation 
technology 


.. in its basic principles, 
and as applied to food, 
agriculture and the 
biological sciences 


Whether the reader must 
help decide company policy 
on radiation as a_ potential 
production tool, is engaged in 
research as a biologist, bio- 
chemist, food technologist, nu- 
tritionist, container engineer 
or polymer chemist, or merely 
wishes background in this fas- 
cinating subject, this new book 
should be “looked into.” 

Beginning with the nature 
of radiations, their interaction 
with matter and the funda- 
mentals of radiation chemis- 
try, the authors proceed from 
this groundwork to consider 
what radiation does to bio- 
logical compounds, to living 
cells, to plants, to animals, to 
men — and to their foods. 

Succeeding chapters cover 
practical details of radiation 
technology as applied to food 
preservation and distribution, 
agriculture and biology. Latest 
information is presented on 
radiation sources and com- 
mercial equipment, measure- 
ment and control of dosage, 
safety measures and even 
radiation processing costs. 

An extensive bibliographical 
listing follows each of the 26 
chapters. 

Authors are Norman W. 
Desrosier, Ph.D., now profes- 
sor of food technology at Pur- 
due, and formerly director of 
the Food Radiation Preserva- 
tion Division at the U.S. Army 
Quartermaster Food & Con- 
tainer Institute, Chicago, and 
Henry M. Rosenstock, Ph.D., 
senior radiation scientist, Wil- 
liam H. Johnston Laboratories, 
Baltimore, Md., and formerly 
research physicist, Operations 
Research, Inc., and physical 
chemist at Oak Ridge Na- 
tional Laboratory. 

Radiation Technology in 
Food, Agriculture, and Biolo- 
gy — approximately 425 pp, 
with 124 illustrations, 77 tables 
— is available from The Avi 
Publishing Co., Inc., P.O. Box 
388, Westport, Conn., at do- 
mestic price of $12.50 and 
foreign price of $13.50. 
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Citric acid in a hurry... 
wherever you are... 


when you order from Miles’ handy distributors 


Whether you need a little or a lot, there’s always a nearby ample supply of Miles Citric 
Acid, U.S.P. No waiting. No fidgeting. A phone call starts your order on the way. 

And it is from a new (but experienced) source . . . Miles Chemical Company, a division 
of Miles Laboratories, Inc. Miles has been in the citric acid business for more than a 
decade. But until recently, the entire output was tagged for Miles’ own pharmaceuticals. 

Now the capacity of our unique deep-fermentation process has been boosted so there’s 
plenty of this notably pure, high-quality citric acid to go around. 

Handy source. Uniquely pure product. Fast service. Ample warehouse stocks. Tech- 
nical details, too, if you write the address below or ask your distributor. 


70 strategically located warehouse points 


Miles Chemical Company 


division of Miles Laboratories, Inc., Elkhart, Indiana 


General Sales Offices: Elkhart, Ind., COngress 4-3111; Clifton, N.J., 
PRescott 9-4776; New York, N.Y., MUrray Hill 2-7970 
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co ws: 
DAIRY SHOW 


DEVELOPMENTS 
designed to help you achieve new 
standards of processing efficiency 


Never before has Ladish Co., Tri-Clover Divi- 
sion had so many new ideas to present in one 
Dairy Show Exhibit. Included in the 1960 
presentation . . . Tri-Clover’s largest . . . will 
be the ‘‘key story’. of modern dairy automa- 
tion—a new line of Tri-Clover centrifugal 
pumps—the first industry showing of the new 
Tri-Clover ‘“‘PR” Series of Positive Rotary 
Pumps—and a complete display of Automatic 
Valves and Controls. 


Be sure to visit Booth R-528 at the Dairy 
Show, and let us show you how to increase 
processing efficiency with new, yet fully tested, 
Tri-Clover products. 


See alli this and more 
in BOOTH R-528 


amet a, 


For more 


information 
circle 6508 

on reader 
service card 
Opposite covers. 


feate Wisconsin 


IN CANADA: Brantford, Ontario 
EXPORT DEPT.: 
8 South Michigan Ave., Chicago 3, U.S.A. 
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ource unlimited... 





Iliness often 
changes a _per- 
son’s sense of 
taste to the ex- 
tent that he pre- 
fers mild flavors, 

In_ fact, ob- 
serve dietitians 
at the Universi- 
ty of Michigan 
Medical Center, 
a_ hospital pa- 
tient seldom 
wants strong, 
definite flavors; 
these may even 
prove unpleasant 
to him (or her), 


Fresh 
approach! 


Fresh bread 
delivered to 
route customers 
of Rainbo Bak- 
ing Co., Beau- 
mont, Texas, is 
still warm when 

STE Cane oe 8 they receive it 

— thanks to a 
portable 1500-w 
electric space 
cane blackstrap molasses... eater tnehiiaal 
in each delivery 
truck. 

Each evening, 
heaters are con- 
nected up to 
function in the 
empty trucks 
throughout the 
night. By morn- 
ing, and _ truck- 
loading time, 
temperature in- 


ind from tit 


the most basic carbohydrate 
source, now expanded 
to new chemical horizons 


P hough BZURA 


advanced fermentation 
technology to bring you 


a Cittie Acid, U:S.P. 


in unlimited supply. 
Write today 
for informative literature 


which describes our company 


side the trucks 
is up to 85 F. 
(Electrified In- 
dustry, August 
1960) 


and our products. 
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lichigan Nutrition experts* from all over the world say 


Center, 


‘aes | It's premature to condemn fats 
= f as cause of heart disease 


flavors; 
y even 
yleasant 


w her), “From the results of numerous investigations it is at present 
assumed that a high content of unsaturated compounds may have 
a blood-cholesterol lowering effect. This is actually a fact which 
has to be taken into account. For this reason it would seem ad- 











h! visable to see to it that during the hardening the content of un- 
saturated fatty acids de- on A VACUUM ROTARY DRYER — A DRUM DRYERS — Available 
yread creases as little as possible. processing and additives on Designed for efficient removal of mois- with a variety of feed arrangements. 
‘ed to The theory that in this re- foods. ture at low temperatures. 
stomers spect the essential fatty acids Another panel at this Con- 
» Bak- are important, now appears to gress had as its assignment 
Beau- be incorrect. Various oils the topic “Lipids in Health | 
xas, is (whale oil, fish oils and rape- and Disease.” Participating in | 
1 when seed oil) which have a low this panel were experts from 
sive it content of essential fatty acids six different countries — Goslin-Birmingham process equip- 
s toa are, according to Ahrens, identified in the photo above. | ment is custom designed to meet 
1500-w Brock, Malmros and Thomas- These scientists told the Leder suneié coms. ae 
space son, more effective in bring- meeting in Washington early | ” P q cy 
stalled ing about a decrease in the in September, that much high standards of G-B design and 
elivery blood-cholesterol content more factual evidence is | workmanship assure you of maxi- 
than oils having a very high needed before we conclude | mum operating efficiency. 
vening, content of essential fatty that fat in foods is the culprit | 
e con- acids.” in heart disease. | 
p to The preceding quote is All the scientists argued wd | 
in the taken from a paper presented the common sense approac _ 
‘ucks at the Fifth etienationsd with no drastic alteration in a FILTER — Al stainless Steel. | 
t the Congress on Nutrition in our diet patterns. Established Vallez rotating leaf pressure filter. De- | 
morn- Washington, D. C. (Sept. 1- principles of good nutrition signed for precoat if required. | 
truck- 6, 1960) by Dr. J. P. K. van should prevail and premature 
time, der Steur, Coordinator Re- recommendations to the pub- | 
re in- search Activities of Unilever, lic and to patients should be | 
trucks The Netherlands. His paper discouraged, said Dr. W. Write for more detailed 
85 F. was part of a panel discussion Stanley Hartroft. information 
1 In- by experts on the effects of Dr. Hartroft summed it up 
August 
*Members of a panel discussion on "Lipids in Health and Disease" at 
the Fifth International Congress on Nutrition, in Washington, D. C., 
included (I. to r.) Dr. G. S. Boyd, Department of Biochemistry, Uni- : 
versity of Edinburgh, Edinburgh, Scotland; panel moderator, Dr. K. GOSLI N BIRM j NGHAM 
Lang, ee ene Institute, Johannes Gutenberg Uni- . 
lation versity, Mainz, Germany; panel chairman, Dr. Ancel Keys, Director, : 
: Laboratory of Physiological Hygiene, University of slant, Min- MANUFACTURING CO., INC. 
5509 neapolis, Minn.; Dr. B. Bronte-Stewart, Department of Medicine, Uni- P.O. BOX 631 + BIRMINGHAM, ALABAMA 
‘100 versity of Cape Town and Groote Schuur Hospital, Cape Town, South “ 
pe Africa; Dr. W. Stanley Hartroft, Chairman, Department of Pathology, 


Washington University, School of Medicine, St. Louis, Mo.; Dr. Sune 

Bergstrom, Karolinska Institutet, Stockholm, Sweden; and Dr. A. C. 

Frazer, Department of Medical Biochemistry & Pharmacology, Uni- 
versity of Birmingham, England 
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quality 
foods \ 
insure \ 
repeat \ 
sales \ 


every batch is uniform 


STEAM JACKETED 
KETTLES 


When you’re dealing with taste, the flavor and 
quality of your product is of paramount impor- 
tance. Groen steam jacketed kettles assure the 
finest cooking results through the most efficient 
method of heat transfer ever developed. They 
provide the correct cooking temperatures faster 
plus a thorough mixing action that gives con- 
sistent uniformity to cooked foods. These easy- 
to-clean stainless steel kettles save time, labor 
and fuel, cutting production costs to a minimum. 
Write for complete information and begin now 


to build bigger profits. 


GROEN we. co 


Complete line of tanks, coils, vacuum kettles, 
revolving pans, tubular heat exchangers, 
pilot plant units and special equipment to 
specifications. 


1900 Pratt Bivd., Elk Grove Village, Ill. 
e 30 Church Street, New York 7, N.Y. 
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this way: 

“It is currently popular to 
suspect the quantity and kind 
of dietary fat consumed by 
man. . . . These hypotheses 
are stimulating to the clinical 
investigator and basic medical 
scientists alike, but applica- 
tions of theories to the extent 
of drastically altering our 
dietary habits must await that 
time when every reasonable 
doubt of the truth of these 
concepts has been removed. 
That day is far off.” 

We need more information, 
not only on the nature of 
fatty acids but on what form 
they are in when they are 
absorbed, panel members said. 
We should know more about 
the effects of other foods and 
body reactions on fat and the 
distribution of fats. 

There is a difference be- 
tween the commonly used ex- 
perimental situation in ani- 
mals and man and the situa- 
tion prevailing under normal 
circumstances, Dr. A. C. 
Frazer said. In experiments, 
fat alone is often fed, where- 
as in normal feeding the fat 
is accompanied by consider- 
able amounts of other food 
materials. “The presence of 
these other foods may be sig- 
nificant,” he said. 

Dr. B. Bronte-Stewart ex- 
amined the facts of what he 
calls a “triple association.” 

“There is much evidence to 
suggest that atherosclerosis is 
the algebraic product of time 
and a disordered fat metabo- 
lism. There is much evidence, 
too, to suggest that this dis- 
ordered fat metabolism arises 
from dietary causes. The hy- 
pothesis in its simplest form 
suggests that an imbalanced 
diet with regard to fats or 
some factor closely associated 
with dietary fats leads, over a 
course of time, to a disordered 
fat metabolism resulting in 
atherosclerosis which is ex- 
pressed clinically by certain 
effects — perhaps most strik- 
ingly as ischemic heart dis- 
ease . . . . [characterized by 
a temporary cut-off of the 
chief blood supply]. 

“...In this triple associa- 
tion there is strong evidence 
for a direct relationship be- 
tween the diet and serum 
cholesterol trends in man, but 
the strength of the other links 





fy TO BETTER 
ANSWER 


Never willing to settle for just adequate equip- 
ment, standard techniques or regular customer 
servicing, Alloy Products Corp. sets the pace 
again for the stainless steel fabricating in- 
dustry. Increased production capacity and a 
new “‘alert!"’ system of handling assignments 
makes it possible for A-P-C's stainless steel 
craftsmen to provide you with components 
and parts far faster, far better than ever before. 


New purchases of modern, high speed 
equipment, including a new triple 
action, deep draw press have doubled 
plant capacities. 

New customer service programs 
process your inquiries quickly and effi- 
ciently ...no lost time sesuitinn from 
a shelving of inquiries or orders be- 
cause of snarled traffic or handling 
problems, 

Best of all, A-P-C’s famous qualit 
conscious craftsmen assure you of high 
precision and detailed attention 
whether your product -is complex in 
shape or standard in pattern and size. 

Look for special service when your 
next stainless steel process requirement 
arises. Look to the stainless steel crafts- 
men of A-P-C when you want: 


Unbelievably Deep Draws 


Precisioned Automatic Heli-Arc or Manual 
Weldments 


Close Tolerance Machining 
Mirror-like Polishing and Finishing 


ALLOY 
PRODUCTS 
CORP. 


1076 Perkins Avenve 
Waukesha, Wise 
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OCTO! 


RED STAR YEAST & PRODUCTS CO. 


depend on certain assump- MILWAUKEE 1, WISCONSIN 


tions which, as yet, have not 
been established as fact. It has 
yet to be shown that these 
dietary effects on the serum 


I'd like to find out how Tora Food can give my product better 
flavor and higher nutritional content—at low cost. Please send me 
a free sample for testing. 


J 
> 
P 
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lipid levels have any bearing 
on the degree of atheroscle- 
rosis, and secondly whether 
or not there is justification for 
the assumption that athero- 
sclerosis and ischemic heart 
disease bear a cause-and-ef- 
fect relationship.” 

In a discussion of dietary 
fat, Dr. Frazer developed the 
following points: 

The normal intake of fat in 
man varies widely. It may be 
extremely high for people do- 
ing heavy physical work in 
cold climates. The question of 
the optimal level of fat in the 
diet is complex. 

The types of fat eaten also 
vary widely. 

Many fats undergo deteri- 
orative changes and become 





WE PUT THE COUPON at the top 
because it is more important than 
anything we can tell you about 
Tora Food—which is our Torula 
Yeast U.S.P. The coupon will bring 
you a free sample, so you can 

see for yourself how it improves 
your product. 
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EEDS rancid. Vegetable fats, espe- 

cially those containing a large 

amount of polyunsaturated 

fatty acids, tend to oxidize. 
pore: This type of rancid fat has : ’ : ‘ : anal : 
the pi been shown to have toxic ef- Here is a remarkable new ingredient which no bitterness. In general, it intensifies 
ating in- fects. The use of vegetable offers your product a strong nutritional flavor. 
y anne oils for deep frying should be boost and, in many cases, greatly improved e It is a rich source of vitamin B complex. 
<=. carefully controlled. flavor Torula 3 . . 

ET icentattes hheve ; : e Torula is a primary product, specially 

mpenents : ; Yet Tora Food is low in cost. The com- for food under rigidly controlled 
»r before. been claimed for various fats, : i z : assed “el idly 
; Dr. Frazer pointed out. Of bination makes it worth careful attention— conditions. 
ines these claims he said this: especially since competitive advantages are e It is excellent as a carrier of flavors. 
doubled “. .+ Various studies indi- more and more important. e Even in the smaller quantities, the cost is 
asa ens ts te on The most important thing is to let us substantially lower than Brewer’s yeast. 
nd effi- eral nutritional value of ordi- send you a complimentary sample for your Present uses for Tora Food include baby 
s a nary dietary fats derived from own tests. In the meantime, here are a few foods, snack foods, crackers, cookies, cereals, 
andliag soinel or vegetable “- relevant points about Red Star’s Tora Food: breads, dietary foods, seasonings. 
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a iy UE te Atk thn fate are an — is guaranteed to be more _Actually, we don’t yet know all the pos- 
of hi handled in their preparation : Jo : : sible uses—new ones are coming up every 
or ed weterials should he ° This protein contains all the essential week. One of the best may be in one of your 
nd size. given careful consideration. amino acids, including 6.7% of Lysine, products, so how about sending in the cou- 
n your “Apart from general nutri- e Sodium content is 0.0015%. pon now, while it’s handy. There’s abso- 
— tional value, the proportion e Tora Food itself has a bland flavor, with lutely no obligation, of course. 

of saturated and polyunsatu- 

rated fatty acids may be im- 

portant in relation to blood ® 
inval cholesterol levels, atheroma, TO Re A + O O D by Fe am d Sta i 

and ischemic heart disease. y 

A diet chosen to contain an 

adequate supply of suitable & 

polyunsaturated fatty acids 

appears to maintain a rela- 
ICTS tively low blood cholesterol Yeast & Products Co. 

level on a long term basis. MILWAUKEE 1, WISCONSIN 

Whether this will materially 
penned affect the incidence of is- 

chemic heart disease remains 

to be seen. END 
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This coupon may give you an important 
Sales and product edge on competition! 
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GREATEST CAPACITY, per-square-foot of 
screen cloth area « EFFICIENT FOR ALI 
MATERIALS, wet or dry, fine or coarse, hot 
or cold « EASY TO INSTALL, light-weight, no 
transmitted vibration »« ECONOMICAI 
OPERATION, low maintenance + FLEXIBLE, 
18”, 30” & 48” dia. units, single or multiple 
separations » CLEAN SEPARATION, ACCU 
RATE SIZING, in range from coarse to 325 
mesh « LONG SCREEN CLOTH LIFE, less blind 
ing » SELF-CONTAINED, ready to operate 


oods 


SWECO Vibro-Energy Separators do 
many vital jobs for the food industry 
faster and better. For example: Removing 
solids from waste solutions. Clarifying oils 
syrups, glazes. Straining jams, jellies, 
pastes, purees. Straining liquids. Removing 
oversizes, impurities. Sifting meals 
powders, crystals. Grading dry materials 
Sorting fines and oversizes 


For technical data or free screen- 
ing demonstration in your plant, 
with your materials, write: Dept. 1-4 

ar aT erin iene aeremienriaaenitenteteetntamedinhe anneal 
SOUTHWESTERN ENGINEERING COMPANY 


1800 Santa Fe Avenue, Los Angeles 58 
Engineers + Constructors * Manufacturers 
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Over-all view of Chis- 

holm-Ryder harvester 

which has _ standard 

power take-off from 
tractor 


Progress report on 


machine harvesting of tomatoes 


Commercial machine harvesting 
of tomatoes by 1961? 


FRANK L. BONEM 
Associate Editor 


In August three experi- 
mental, mechanical harvesters 
were demonstrated during To- 
mato Field Days at Michigan 
State University and Purdue 
University. 

While all three experimental 
machines actually harvest the 
tomatoes, refinements in vari- 
ous elements of the machines 
plus field experience are still 
necessary. Commercially prac- 
tical models are not expected 
to be perfected till 1961 at the 
earliest. 

To make mechanical har- 
vesting completely practical, it 
will probably be necessary to 
develop a tomato plant more 
suitable for mechanical har- 
vesters. That is, a plant on 
which more fruit ripens at the 
same time. 

Other aspects of tomato 
growing and agriculture are 
also involved and may need 


changing. However, the trend 
that clearly emerges is a har- 
vesting method by which a 
mechanical harvester will go 
over a field once, and only 
once, and harvest enough ripe 
tomatoes during that one time 
to achieve a good yield per 
acre. 

All three harvesters are 
somewhat similar. They are 
drawn by tractors; a flat-bed 
trailer either follows or moves 
parallel to it for receiving 
tomatoes. 

From cutters, plants with 
tomatoes and any fallen fruit 
are conveyed up and toward 
rear of harvesters where a 
shaker mechanism separates 
tomatoes from plants. A series 
of conveyors separate and dis- 
card dirt and stones and un- 
dersize tomatoes. 

Space is provided for work- 
ers who discard green and 


Over-all view of toma- 

to harvester developed 

by H. D. Hume Corp. 

Power take off is direct- 
ly from tractor 
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The super-lubricating film of-- 


ORANGE 
SOLID OIL 


is famous for 
protecting machinery 


Keeps production--UP! Maintenance repairs--DOWN! 
Lasts two to four times as long as ordinary greases. 
Saves bearings, material, power, time...and...labor. 


Since ancient times, the shield and broad sword have been 
symbols of protection. And for over half a century the long-lasting, 
super lubricating film of Orange Solid Oil has been famous for 
protecting vital equipment. ow, Orange Solid Oil has been 
improved. It has greater clarity, brilliance, transparency--with in- 
creased lubricating, sealing, waterproof and rust protection proper- 
ties. Leading manufacturers of dairy, cheese, creamery, ice cream 
and food equipment use and recommend it because--it does an 
outstanding job...and...stays on the job four times longer. 


1--Pure, unadulterated petroleum solidified oil. 
2--Practically odorless, tasteless, and transparent. 
3--Won't turn rancid--free of animal and vegetable fat. 
4--Cannot pit bearings--contains no alkalis. 
5--Non-corrosive--will not gum, cake, dry, or harden. 
6--Contains no fillers or abrasive of any kind. 

7--For all Alemite, Zerk fittings and grease cups. 


To minimize production down-time...reduce main- 
tenance costs...and...keep your output at top 
level--lubricate with famous, time-tested, job- 
proved Orange Solid Oil. 


Over 200 leading distributors from Maine to Cali- 
fornia stock Orange Solid Oil. Packed in 4 oz. 
tubes...and...1, 10, 25, 100, 225, and 375 pound 
containers. Quick delivery from your local dis- 
tributor. If he can’t fill your order--phone, wire, or 
write for name of your nearest source of supply. 


For additional protection use special purpose-- 
ORANGE HOMOGENIZED OIL NO. 50 

| ¢ Refined from aircraft stock e Does not foam ¢ Mois- 
j ture resistant ¢ Will not form residues or sludges. 


ORANGE MULTI-PURPOSE LUBRICANT--ideal for small industries. 
One inch graduated filling spout perfect for lubricating electric 
motors, other appliances. 8 oz. tubes, packed 12 to the carton. 


Famous [ ubricants [nc. 


Phone--BOulevard 8-2555 
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otherwise undesirable fruit. 

Harvester shown at Michi- 
gan State University was de- 
veloped by members of that 
University’s College of Agri- 
culture. Two other units of 
this model have been built by 
Chisholm-Ryder Company, 
Niagara Falls, N.Y., and are 
now undergoing field tests, 
one in the East and one in 
California. 

Machine uses stationary cut- 
ting blade and has space for 


Cutter mechanism above, and 
conveyor which discharges to- 
matoes into tube of water be- 
low of Food Machinery and 
Chemical Corporation's har- 
vester. Harvester's mechanism 

is driven by separate motor 





six sorters. Rate of discharge 
has been at such speed that 
standard-size containers may 
prove to be impractical for 
use with this harvester. Ac- 
cordingly, MSU is also work- 
ing on bulk handling this fall. 

In one field test, total yield 
was 27 T/acre of which 11 T 
was good fruit. Average har- 
vesting time was 4 hrs/acre. 

Harvester developed by 
Food Machinery & Chemical 
Corporation, Canning Machin- 
ery Division, Hoopeston, IIl., 
and shown at Purdue Univer- 
sity has cutting head consist- 
ing primarily of four circular 
knives. 

Knives rotate toward each 
other, moving plants and loose 
fruit unto a conveyor. Unde- 
sirable fruit is sorted out and 
discarded as tomatoes are 








flavored 
emulsions 


ORANGE LEMON 
PINEAPPLE LIME 
PINEAPPLE-GRAPEFRUIT 


oo Flavored Emulsions are espe- 
cially designed to meet the exacting 
requirements of food processors. 

Twitchell emulsions enhance the natural 
flavor and aroma of juices, contribute to 
stability, yet actually reduce costs in propor- 
tion to their quantitative amounts. Aroma and 
flavor . . . so important for customer appeal 

. are maintained, even after processing. 


TYPICAL USES: 
e Fruit Fillings © Toppings ¢ Icings 
e Purees @ Juices © Beverages ® Cremes 
e Syrups @ Fondants 


WRITE OR WIRE TODAY FOR SAMPLES 
OR FURTHER TECHNICAL INFORMATION 
ON OTHER FRUIT FLAVORED EMULSIONS 
Since 1869 


CRESTMONT and HADDON AVES. - Camden 4, NJ 
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m@netrol speeds handling 
for Pillsbury Mills — 
Only 


HY STER*‘ has it! 


INDUSTRIAL TRUCK DIVISION — Lift trucks, mobile cranes, straddle carriers 

TRACTOR EQUIPMENT DIVISION—Construction and logging equipment 

MARTIN TRAILER DIVISION —Heavy machinery hauling trailers 

INTERNATIONAL DIVISION — Overseas manufacturing, sales and service 

Factories: Portland, Oregon (Home Office) e Danville, III. ¢ Peoria, Ill. e Kewanee, Ill. « 
Nijmegen, The Netherlands e Irvine, Scotland e Sao Paulo, Brazil e Sydney, Australia (Licensee) 


30 


The Pillsbury Company uses Hyster lift trucks 
with Monotrol control for safe, rapid handling 
in their Hamilton, Ohio warehouse. 


Drivers like the easy, natural coordination of 
Monotrol—with all driving functions foot con- 
trolled except steering. 


Right foot Monotrol pedal controls power— 
forward-reverse—Hystamatic transmission. Left 
foot controls brakes and truck inching. Hands 
are free for steering and load control. 


Safest, easiest trucks to drive. Quickest to service. 


Call your Hyster dealer or write for literature. 


HYSTER COMPANY 
INDUSTRIAL TRUCK DIVISION 
P.0O.Box 847 ° Danville, Illinois 








conveyed across machine. 

To minimize bruising, good 
tomatoes are discharged into 
large tub of water mounted 
on a flat truck which moves 
parallel to harvester. 

The other experimental har- 
vester demonstrated at Purdue 
University was developed by 
the H. D. Hume Corporation 
of Mendota, Ill. Machine uses 
a slowly reciprocating sickle 
to cut tomato plants off 1 in, 
below ground level. Sorters 
manually place good fruit into 
lug boxes. Bad fruit is dis- 
carded by conveyor. 

Lug boxes are retained in 
special frame which is manip-) 
ulated by sorter. When boxeg 
are full, they are automatically 
moved to rear of mechanism 
There they are in position t 
be lifted by a worker from) 
harvester and placed on trailej 
which is hitched to harvester,’ 


Tomato yearbook 


The 1960 edition of the) 
“American Tomato Yearbook” 
contains vital information and’ 
statistics on the tomato indus- 
try of interest to tomato 
growers, dealers and shippers, 
canners, research specialists, 
etc. 

It is edited by John W. 
Carncross, Rutgers Univer- 
sity College of Agriculture. 

A complete chart shows 
principal varieties of tomatoes 
grown, by states, in the 
United States in 1959. Also 
included is an up-to-date list 
of references pertaining t 
tomato culture, diseases, pests 
and their control. 

A complete list of state 
agricultural colleges and ex- 
periment stations is also im- | 
cluded. 

Illustrations, charts and 
graphs aid in providing 4 
complete resume of the 
tomato industry. 

Publisher: American 
Tomato Yearbook, PO Box 
540, Westfield, N.J.; Price— 
$2.00. 
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makes 


seasoning 
a science 


The ability to create and produce a seasoning 
to meet your exact needs, plus the assurance 
that it is in compliance with Food Additive 
Laws—IS A SCIENCE AT STANGE. 

The ability and versatility to produce 
seasonings such as Soluble, Liquid, 50-A 
Microground” and Ground for all types of 
finished products JS A SCIENCE AT 
STANGE. 

The technical skill to control the flavor 
potency of each and every shipment to pre- 
cise specifications—IS A SCIENCE AT 
STANGE. 

The talent to create ... the skill to 
produce .. . and the flexibility to fit your 
needs—IJS THE MOTTO AT STANGE. 


WM. J. STANGE CO., Chicago 12, III. 
Paterson 4, N. J.—Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. 
Mexico: Stange-Pesa, S. A., Mexico City 


50-A Microground Spice® NDGA Antioxidant® Ground Spice 
Cream of Spice Soluble Seasoning® 
Peacock Brand Certified Food Color® 





f Plants companies 
wel personalities 


Russell H. Baum, recently 
with the Henszey Company, 
Watertown, Wis., has joined 
Foremost Dairies, Inc., San 
Francisco, as assistant to the 
vice president in charge of 
production and engineering. 


Dr. Sidney D. Upham, re- 
cently director of product re- 
search laboratories, Agricul- 
tural Division, American Cy- 
anamid Company, has joined 
Marine Colloids, Inc., New 
York, N.Y., as vice president 
and research director. Com- 
pany is a producer of carra- 
geenan and alginate deriva- 
tives used in food products 
and pharmaceuticals. 


Kitchens of Sara Lee, Inc., 
Chicago, has appointed Mrs. 
Cleo M. Cottrell, formerly 


with General Electric Com- 
pany in Louisville, Ky., to the 
newly created position of di- 
rector of home economics. 





Cottrell 


Hopper 


Dr. John H. Hopper has 
been named director of nutri- 
tion in the Food Research de- 
partment of Kellogg Com- 
pany. For the past four years 
he had headed nutrition re- 
search studies at Armour & 
Co., Chicago. 


Armour and Company will 
build a beef and lamb pro- 
duction plant on a 117-acre 
site 12 miles east of Twin 
Falls, Idaho. The plant will 
buy locally and _= slaughter 
1200-1300 cattle weekly, and 
up to 6000 lambs weekly, with 
most of the beef being mar- 
keted in California and Pacif- 
ic Northwest. Dressed lamb 
will be sold in these markets, 
but also shipped east in peak 
marketing seasons. Buildings 
will be of the one-story type, 
designed for _ straight-line, 
economical operation. 








Corn Products Cempany di- 
rectors have elected William 
T. Brady board chairman and 
chief executive officer. Suc- 
ceeding him as president is 
John R. Rhamstine, formerly 
executive vice president, and 
with the company since 1934. 





Rhamstine 


In addition, Corn Products an- 
nounces three other executive 
appointments. Emerson F. 
Schroeder, president of Corn 
Products International, has 
been elected senior vice 
president of the parent com- 
pany. Samuel A. McCain, 
former vice president and 
general counsel, and chairman 
of the Food Law Committee 
of the American Bar Associa- 
tion and of the New York 
State Bar Assoeiation, has 
been named vice president 
and of Counsel. Warren S. 
Adams, 2nd, has been pro- 
moted to general counsel. 


H. Kohnstamm & Company 
Inc., New York City, a lead- 
ing producer of certified food 
colors and pigments for in- 
dustry, has aequired a major 
interest in Horace Cory and 
Co., Ltd. of London, England. 
Features of the inter-com- 
pany agreement provide for a 
modern new plant to be con- 
structed on the outskirts of 
London. Here, the Cory Com- 
pany, using Kohnstamm for- 
mulations and under Kohn- 
stamm supervision, will man- 
ufacture Kohnstamm_ dye- 
stuffs and pigment colors for 
sale throughout the Common- 
wealth and the “outer seven” 
trading areas, as well as other 
specified countries. 


For other news of Plants, Com- 


panies and Personalities see page 
122. 








Edwin J. Foltz, vice presi- 
dent-personnel, has been ap- 
pointed vice president-inter- 
national of Campbell Soup 
Company, and president of 
the firm’s international divi- 
sion, Campbell’s Soups Inter- 
national. He succeeds J. Paul 
Sticht, who has resigned. 


A new research laboratory, 
a canning and freezing devel- 
opment laboratory and other 
facilities will be housed in a 
14,000-sq-ft, two-story exten- 
sion soon to be completed at 





the Wm. Underwood Com- 
pany headquarters in Water- 
town, Mass. Underwood also 


announces. establishment of 
manufacturing facilities in 
Venezuela, where the com- 
pany enjoys some 90 per cent 
of the deviled ham market. 
Representing a total invest- 
ment of $1,025,000, the plant 
ef Diablitor Venezolanos will 
be located about 60 miles 
from Caracas. 


Dole Corporatien is the new 
name for Hawaiian Pineapple 
Company. Officially approved 
by the company’s stockhold- 
ers, and already known the 
world over as a brand name, 
the new company name also 
is a tribute to the late James 
D. Dole, founder (in 1901) of 


Hawaii’s modern pineapple 
industry. 
The Flavor Division of 


International Flavors & Fra- 
grances Inc. announces a pro- 
gram of expansion and con- 
solidation of activities at its 
Teterboro, N.J., plant. In the 
immediate future, the pro- 
gram includes a 14,000-sq-ft 
expansion of production space 
at the Teterboro plant. Later, 
the company will add a Fla- 
vor Division administration 
building and a research cen- 
ter. Both of these now are 
headquartered at Elizabeth, 
N.J. 
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association 


American 
Cottage Cheese 
Institute 


Newly incorporated and 
open for membership, the 
American Cottage Cheese In- 
stitute will devote its activi- 
ties solely to the growing cot- 
tage cheese and related soft 
cheese industry. Among the 
Institute’s aims will be to: 

1) serve as a center of in- 
formation in scientific, tech- 
nical, nutritional and mer- 
chandising matters; 

2) represent the industry in 
matters pertaining to Federal, 
State and local governments; 

3) maintain for the industry 
the confidence of health au- 
thorities, food industry and 
consumers. 

To achieve these aims, the 
Institute will rely on: 

1) a staff of experts and ex- 
pert consultants; 

2) an annual meeting and 
seminar, conducted by the In- 
stitute’s staff and university 
scientists; 

3) an industry-supported 
research and production labo- 
ratory; 

4) a statistical bureau, pro- 
viding accurate information 
on production and sale of cot- 
tage cheese, consumer prefer- 
ence, prices, etc.; 

5) a quarterly publication — 
“The American Cottage 
Cheese Institute Review.” 


Four types of membership are 
available. Individual member- 
ship, for individual cheese 
makers and educational per- 
sonnel is $10 per yr, and in- 
cludes receipt of the Insti- 
tute’s quarterly “Review.” 

Plant membership costs $25 
per yr. Suppliers and asso- 
ciated industries may become 
members for $50 per yr. In 
addition, a sustaining mem- 
bership may be had for $100 
annually. 

Further information may be 
obtained from: 

Neil C. Angevine, President 


American Cottage Cheese 
Institute 


310 Russell Blvd. 
St. Louis 4, Mo. 
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Problem...Starch waste disposal 






























Solution... RHOZYME DIASTATIC ENZYMES 


If you’re looking for a way to make the disposal 
of starch wastes easier, investigate the action of 
RHOZYME diastatic enzymes. These enzymes hydrolyze 
starch, and make it more soluble and more amena- 
ble to subsequent breakdown by microorganisms. 


Facilitating waste disposal is only one of the many 
ways in which RHOZYME diastatic enzymes can be 
used industrially. Their liquefying, saccharifying, or 
modifying actions on starch are also useful in proc- 
esses such as: Processing of Precooked Cereals 
—by permitting higher-solids processing without 
raising viscosity and thereby increasing drum-dryer 
capacity. Recovery of Sugar from Candy Scrap 
—by liquefying the starch and thereby permitting 
color and flavor removal at higher solids levels. 
Production of Corn Sirup—by saccharifying corn 
starch to make sweet, non-bitter sirups. Bread- 
Making—by modifying bread starch for better 
texture, grain, and shelf-life. Production of 
Chocolate Sirups—by lowering viscosity so that 


high-solids sirups pour readily. 


Additional uses include ... preparation of ferment- 
able sugars from grains, corn, or potatoes... any 
type of starch conversion where high concentrations 
of maltose and dextrose are desired ...starch modi- 
fication for paper coatings and adhesives... and 
the production of cold-swelling laundry starch. 


Write to Dept. SP-25 
for samples and 
technical literature. 





Chemicals for Industry 


ial ROHM 2 HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 
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THE MAGAZINE OF APPLIED TECHNOLOGY 


O_o —————————————————————————————————————————————————————————————————l 
FOR MEN WHO MANAGE 


THE PRACTICE OF FOOD SAFETY HAS 
CHANGED. Now it is essential to establish 
sound control procedures to assure your plant 
of supplies of raw materials legally recognized 
as safe and wholesome. 


The working philosophy and the practice of all 
responsible food processors has always been 
to use only substances which are safe for use 
in food. But the recently enacted Food Addi- 
tives Law and the Color Additive Law shift the 
burden of proving the safety of food additives 
from the government to food processors and 
their suppliers, reserving to the Food and 
Drug Administration the right to judge the 


FOOD 
PROCESSING. 


el 
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matters concerned with additive safety; it does 
mean that if there is disagreement and the 
FDA objects to the use of a particular additive, 
the additive in question is not to be used until 
the objections of the FDA are overcome, usu- 
ally by further testing. 


DCA Food Industries Inc. was perhaps one of 
the first food processors to establish sound 
control over its supplies of ingredients and 
packaging materials in line with the new addi- 
tive laws. More than two months before the 
March 6, 1960, deadline, when the Food 
Additives Amendment became fully operative, 
DCA had its control system operating effec- 
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adequacy of the proof. 


This situation does not mean that food proc- 


tively. 


essors cannot disagree with the FDA over 


How DCA Food Industries insures 
compliance with the Additive Laws’ 


ZENAS BLOCK 
Vice President Planning 
& Research** 
PAUL KHAN 
Manager Central Research 
Laboratories 
PAULINE GOLDMAN 
Technical Librarian 


DCA Food Industries Inc. 


* Based on paper presented at the recent 
annual meeting of The Institute of F 
Technologists, May 1960 


** Zenas Block now President of the 
Food 


Bakery Division, DCA Industries. 


DCA FOOD INDUSTRIES 
produces over 1000 different 
food products in over 50 dif- 
ferent product classes and 
these are made in 5 different 
plants. We supply other food 
companies, principally those 
who process our products into 
the finished items for the con- 
sumer. 

We purchase more than 800 
different food ingredients from 
perhaps 1200 different suppli- 
ers. Many of these purchases 
are made locally from nearby 
suppliers by our plant pur- 
chasing agents, but most of 
the ingredients we use are 
bought by our central pur- 
chasing department. 

It became evident to us, 
even before the Food Addi- 
tives Amendment was passed, 
that it would be extremely 
wasteful of manpower to have 
every one of our food tech- 
nologists, plant managers, and 
purchasing agents become ex- 
pert on the safety of all of the 


ingredients we use, that is, 
their safety under the Food 
Additives Amendment, and to 
keep watch over the almost 
daily changes in the law. 

We therefore set up a Cen- 
tral Ingredient Information 
Center within our Central Re- 
search Laboratories in New 
York City. Our technical li- 
brarian is charged with the 
responsibility of keeping com- 
pletely informed on the legal 
status of all of our ingredients, 
and of disseminating this in- 
formation as it appears in the 
Federal Register, together 
with information on the trends, 
opinions, and even rumors as 
these become available in 
Food Chemical News, The 
Food Drug Cosmetic Law 
Journal, Food Processing, and 
other trade publications, and 
from personal contacts with 
suppliers and regulatory offi- 
cials, 

Ingredients which we buy 
for any plant must be in com- 


Here is the story on... 


pliance with FDA regulations: 


1. They must be labeled prop- 
erly and legally; 

2. They must be acceptable to 
the FDA, i.e., belong in one 
of the following categories: 
@. Those substances which are 
generally recognized as 
safe; 

Those substances’. which, 
prior to the enactment of 
the Amendment, were sanc- 
tioned under the: Food, 
Drug and Cosmetic Act, 
Meat Inspection Act, Poul- 
try Products Inspection 
Act; 

ce. Those substances which 
have been approved for use 
as additives; 

Those substances for which 
time extensions have been 
granted, or time extensions 
applied for (FAX number 
given); 

3. They must be supported by 
continuing guaranties and com- 
pleted ingredient question- 
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How DCA Food Industries insures compliance with the Additive Laws  coomues 


PURCHAS ING 
DEPARTMENT 


CENTRAL 
INGREDIENT 
INFORMATION 


CENTER 


LEGAL 
DEPARTMENT 


QUALITY CONTROL 
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CUSTOMERS 
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Simplified organization chart for clearing ingredients 


Standard DCA Name _ 


Acctg. Dept. 
Label Decla. — 
Trade Name 


a 


NOT permitted ( ). Ref: 


Comment _ — mn 


Issued (Replaced 


)Group_ 


FDA-Acceptable Suppliers 


_ Acctg. Code 


~_ Max. Allow. 


INGREDIENT INFORMATION SHEET 


Product Guaranty 


Tox. Quest. Guaranty Filed 


# 


maaan 1 A Sa 


: Exempt ( ), Approved ( ), Tentative ( ), Approval Required ( ), Delisted ( ), 


Ingredient information is recorded on loose-leaf sheets as shown. 
Each file binder holds about 250 sheets. The back of the loose-leaf 
sheets is blank and is used for detailed notes 


naires (described below) 
showing that they are accept- 
able under the Food, Drug and 
Cosmetic Act as amended. 


It should be emphasized that 
before any new ingredient is 
adopted by us, its status under 
the law must be completely 
known to us. 

To facilitate the accumula- 
tion of the necessary data, 
simple, 4-point, ingredient 
questionnaires and a continu- 
ing guaranty form were sub- 
mitted to all DCA suppliers. 

Both of these forms have 
been reproduced on the next 
page. The questions were, or 
so we hoped, worded so as to 
give us the necessary informa- 
tion for adequate label declar- 
ation and certainty of proper 
use, especially where quanti- 
tative restrictions on the use 
of an additive are in effect, 
without asking the manufac- 
turer of an ingredient to re- 
veal proprietary information. 

We decided to sign only one 
specific guaranty form for our 
own customers. We, in turn, 
sent the same form to our 
suppliers for their signature, 
or we accepted any “practi- 
cally similar” form which their 
legal departments chose, to 
make their lot a simpler one. 

Any guaranties we receive 
which seem somewhat irregu- 
lar are passed on to our Legal 
Department for comment. 

The questionnaires, as well 
as all other contacts with sup- 
pliers, are made through our 
Purchasing Department and 
the information is fed to our 
Ingredient Information Center 
as shown in the simplified or- 
ganization chart. 


Our Ingredient Information 
File is the main tool used to 
achieve uniform application of 
the food and drug laws. It 
consists of overlapping sheets 
in a visible file binder (see 
illustration). The list can be 
kept up to date simply by in- 
serting sheets containing cur- 
rent information and removing 
those containing obsolete in- 
formation, thus eliminating the 
time-consuming, error-gener- 
ating recopying of lists. 
Copies of the Ingredient In- 
formation File are issued to 
our purchasing agents and to 
key quality control managers. 


When one of the sheets is re- 
vised, copies of it are sent to 
all holders of Ingredient In- 
formation Files. Obsolete sheets 
removed from the Files must 
be returned to the Ingredient 
Information Center to prevent 
possibility of use of out-of- 
date information. 

Essentially, an Ingredient 
Information Sheet tells wheth- 
er an ingredient is acceptable 
for use in food products under 
the Federal Food, Drug and 
Cosmetic Act. It also supplies 
the name to be used on our 
ingredient declarations. In 
many instances it cites the 
legal authority by which an 
additive, for instance, has 
been permitted and _ gives 
quantitative restrictions, etc. 

No ingredients may be used 
which are not contained in 
the Ingredient Information 
File, or for which verbal, tem- 
porary clearance has not been 
obtained from our Ingredient 
Information Center. Such ver- 
bal approval must, of course, 
be followed by issuance of an 
appropriate Information Sheet. 

Close watch is kept on in- 
gredients which are neither 
GRAS (generally recognized 
as safe) nor approved food 
additives, but which have 
merely been granted time ex- 
tensions by the FDA. 

The Federal Register and 
other food law publications 
are scanned regularly for 
changes and impending changes 
in the legal status of these 
substances and an overall re- 
view is made each month. 
Also, key quality control per- 
sonnel in the plants are kept 
informed by means of our In- 
gredient Information Sheets of 
the tentative nature of the 
permission to use and of any 
changes in the law which oc- 
cur. 

Alternative ingredient 
formulas are kept in readi- 
ness in instances where 4 
change in the law might re- 
quire a change in formula. 


Label Revision. The infor- 
mation obtained on the in- 
gredient questionnaire makes 
it simpler for us to review all 
of our labels, and to revise 
them where necessary. 

At first some of this rela- 
beling caused much concern 
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Date and Information Furnished to 


DCA Food Industries Inc,, and Its 


Product (DCA Name) 


Supplier 





Supplier's Name For Product 


| 
4 
( 


Subsidiaries by the Undersigned in 
Connection with the Pure Food and 


i csi 


i. The proper inrredient label declaration for said product as recuired by 
Feder=1 Food, Drug and Cosmetic Act, as amended to date, is: 

















use concentration, except: 








among our customers. They 
were rather shocked at the 
appearance of some of the 
chemical terms on our up-to- 
date labels. 

But it also showed our cus- 
tomers that we knew what 
we were doing and that we 
were determined to put on the 
label the items we put into 
the package. Within a rela- 
tively few weeks they turned 
to us for advice on proper la- 
beling of their own products. 
This is a service we have now 
provided for our customers for 
over a year and a half. 

When label changes are re- 
quired on our products, the 
Sales Divisions notify our cus- 
tomers of this change so that 
they, in turn, can adjust their 
label declarations. The Quality 
Control Department at each 
plant has the responsibility of 
seeing that only approved in- 
gredients are put into use, and 
that our product labels reflect 
any significant changes in 
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on which the percentaze limitation is: 











36 That said product does not contain any ingredient which is limited in end 


“(ae none, so state) 


Signed: 


Titles 


GUARANTY 


UNDER 


The undersigned 





on the order of 











i} (a corporation with principal offices at 


hereby certifies that the article comprising each shipment 


or other delivery hereafter made by the undersigned to, or 





is hereby guaranteed as of the date of such shi pment, or 
delivery, to be, on such date, not adulterated or misbranded 
within the meaning of the Federal Food, Drug and Cosmetic Act, 
as amended, including the Food Additives Amendment of 1958, 


| 
‘| and not an article which may not, under the provisions of 


Federal Food, Drug and Cosmetic Act, 














Section Ol or 505 of the Act, be introduced into interstate 


i commerce, 

| 

‘| 
Guarantor | 
Signature of Officer 
Title 
Date 

{ 

| 

| 8/20/59 





Ingredient Questionnaire and Guaranty forms 


formulation. 

Rules, and _ interpretations 
where these are necessary, are 
made by a single corporate 
officer so that the responsibil- 
ity for such interpretations is 
completely centralized. 


Company Policy. To provide 
working rules for all of our 
plants for continuous effec- 
tive application of the Food, 
Drug and Cosmetic Act to 
DCA’s products, we set up a 
special Food and Drug Policy 
Manual. 

More specifically, the Man- 
ual’s objectives are: 
1. To achieve uniform inter- 
pretations of the Act in those 
cases where it is not suffi- 
ciently explicit for the un- 
initiated; 
2. To achieve a uniform cor- 
porate policy on labeling mat- 
ters essential for accuracy and 
efficiency. 

The Manual starts by stat- 
ing: “We are dedicated to 
protecting the interest of the 





consumer and to applying the 
Food, Drug and Cosmetic Act 
so that this is accomplished. 

“Where the Act is not ex- 
plicit, the opinions of FDA 
officials will be solicited and 
every effort will be made to 
cooperate with these and other 
regulatory agencies. 

“We are also dedicated to 
protecting our customers and 
to preventing them from vio- 
lating the Act inadvertently. 
We believe this policy to be 
good business.” 

This manual, issued in Au- 
gust, 1959, made it mandatory 
for all our plants to discon- 
tinue the use of any question- 
able materials as soon as pos- 
sible, but not later than Jan- 
uary, 1960 (two months be- 
fore the Food Additives 
Amendment became fully 
effective). 


FDA Inspection. Our attitude 
toward inspection by the FDA 
is stated in the manual: 

1. We welcome inspection. 


2. We are to show inspectors 
anything they may wish to see 
and we will provide informa- 
tion to either the FDA in 
Washington or to their field 
office in New York, confiden- 
tially, in writing. 

3. Our Central Research Lab- 
oratories are to be notified 
promptly by memorandum of 
the date and outcome of any 
such visits. 


As manufacturers of pre- 
pared food products, we have 
assumed a basic responsibility 
for the purity of the food 
products we make. We be- 
lieve that the Food Additives 
Amendment is a valuable im- 
plementation of the Food, 
Drug and Cosmetic Act. 

Although the act is vague 
on some points, and somewhat 
contradictory on others, we 
certainly believe that with its 
safeguards clearly established, 
food technologists will have 
new and much safer tools for 
future development. 









Collapsible rubber container with throw-away 
liner makes it possible to... 


Carry almost any liquid in any-type van 
or flat-bed trailer 


Converts empty truck-trailer into liquid-carrying 


conveyance in just 15 min 


Profit-draining ‘“dead-head” 
trucking runs may be a thing 
of the past with introduction 
of Van-Tank — a collapsible 
rubber container with throw- 
away liner which converts a 
dry freight van, reefer van or 
flat-bed trailer into a liquid- 
hauling vehicle. 

With Van-Tank, a truck or 
trailer can carry a liquid load 
to destination, then, with the 
container folded into a com- 
pact roll and stowed inside, 
make a return run with dry 
freight. 

Or, after delivery of a trail- 
erload of dry freight, two men 
in just 15 min can unroll the 
Van-Tank, fit it with a sani- 
tary plastic disposable liner 
and fill with an edible liquid 
—for a profitable return trip. 


Designed to convey almost 
any fluid, Van-Tank neverthe- 
less is especially suited. for use 
with liquid edibles — such as 
liquid sugar, 


vegetable oils, 


wine or vinegar. 

It also is a “natural” for 
refrigerated trailers, in con- 
nection with controlled-tem- 
perature hauls of fruit juices, 
food bases and heated fats. A 
research program at a major 
university is now proving its 
acceptability for dairy prod- 
ucts as well. 

Disposable liner, made of 
food-grade plastic, is com- 
pletely sterile and taste- and 
odor-free. By using the liner 
and stainless steel fittings — 
manufactured to dairy stand- 
ards — an almost sterile 
cleanliness is achieved. 

The commodity transported 
never comes in contact with 
the container, but only with 
the stainless steel and the in- 
ner surface of the plastic film. 
Because the liner is replace- 
able, the same Van-Tank can 
be used, as needed, to haul 
non-edible liquids. 


Since weight is critical in 


hauling of freight, engineers 
developed for the three sizes 
of Van-Tank a tough, rubber- 
ized nylon fabric that would 
not cause a sharp over-all in- 
crease in carrier weight. 

Thus, Van-Tank of 22-ft 
length, with 2500-gal non- 
pressurized capacity or a 
2750-gal pressurized (2 psi) 
capacity, weighs just 350 lb 
with fittings. 

Thirty-ft-long container has 
3700-gal non-pressurized or 
4000-gal pressurized capacity, 
weighs 453 lb with fittings. 
The 34-ft-long model has 
4300-gal non-pressurized or 
4600-gal pressurized capacity, 
weighs 503 Ib fitted. 

Entire unit, vulcanized for 
heavy-duty, abrasion-resist- 
ant service, is incredibly 
strong. Molded, one-piece 
seamless construction elimi- 
nates clamps, leakage, weak 
spots—gives maximum capa- 
city per ft of length. END 














A First step in rigging trailer for 
carrying liquid is te unroll Van- 
Tank. This one has 2750-gal (pres- 
surized) capacity. Uninflated, it 
is 22 ft long, 7'% ft wide 


B To lay out plastic liner used for 
sterile transport of edible liquids, 
man eases himself into Van-Tank 


C After sealing Van-Tank, a second 
man then inflates with low-pres- 


sure air from small portable 
blower 
D Inside inflated Van-Tank, man 


quickly spreads the sanitary plas 
tic liner. (Note: there is no con- 
tact with interior of the liner.) 


E Liner itself then is inflated, and 
Van-Tank is ready to receive its 
load 


F In this instance, an experimental 
run, milk is pumped into liner- 
equipped Van-Tank at dockside 


G Filled 2750-gal Van-Tank spreads 


across inside of a large trailer 


H When not in use, Van-Tank rolls 
into compact package for stow- 
ing aboard trailer — ready for 
instant re-use 


— 
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Van-Tank is built by The Goodyear 
Tire & Rubber Co., 1144 E. Market 
St, Akron 16, Ohio, for the Allied 
Products Division of Transicold 
Corp., 1100 S. Taylor Ave., Monte- 
bello, Calif. 

6520 on Reader Service Slip. 
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Schematic illustrates flexibility of 
this simple, easily maintained pneu- 
matic system with its versatile switch- 


in diagram) or to one of the three 
outside storage tanks. From the lat- 
ter, corn can be withdrawn and sent 
to in-plant surge bin, or recirculated 


ing station. From rail car, shelled 
corn either can be sent directly to into another storage tank or back 
in-plant surge bin (as is taking place into the same tank 


A -Cl. 


ear 
boo] 
* 5 
0°86 


V 


il 

i 
Hi | 
Il | 


/) 


re 
pokes 
ze 


Wut 
) 
\ " 
i“ 


of | 
unlo 
meal 





Y 
IK 
U 


LEGEND 


(1) Car unloading nozzle : (4) Rotary airlock (7) Switch station (10) 9 x 9-ft bin 

(2) Flexible hose (5) Seven-hp blower (8) 10x 8-in. rotary feeder (11) 20-in. collector 

(3) 20-in. collector (6) Positive-pressure inlet manifold (9) Filter (12) Collector hood 
(13) Storage tanks 


At multi-million plant where ‘Fritos’ are made, 
positive-negative pressure system .. . 


SPEEDS SHELLED CORN LONG IN: 



















PL. 


FP Staff jor aspects: 1) rapid unload- from pickup to three outside be sent — again via the tie of 3 
ing from rail cars or trucks to storage tanks through a sim- switching station — from any tical lift 
storage tanks; 2) transfer ple, flexible-hose switching of the three outside tanks to 

Problem: Within a _ year from storage or direct from station (see diagram) at rate process, or merely recircu- Produc 
after H. W. Lay & Company’ cars and trucks to in-plant of 10 tons per hr over a 40-ft lated into another tank or mated | 
built their modern plant in hoppers located 182 ft away; horizontal run and a _ 55-ft back into the same tank. Sec- neers a 
Chamblee, Ga., it became ob- 3) minimum breakage and 4) vertical lift. tions of flexible conduit pro- cent — i 
vious that continued rising avoiding “hot spots” in the Through the same switching vide interconnection. degree e 
sales of FRITOS® corn chips stored corn. station, the shelled corn can Transfer to the in-plant system ; 
would make necessary a fast- Solution-Results: Combina- be transferred directly to the surge hopper, either directly elbows 3 
er system for handling shelled tion negative- and positive- 22,000-lb-capacity in-plant or from outside storage is ac- sure sys 
corn at the plant. pressure pneumatic handling surge hopper. complished at eight to nine Break: 

The problem had four ma- system conveys shelled corn Or, from storage, corn can tons per hr over a horizontal significa 
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A -Close-up of switching station 


B -Roof-top photo shows por- 
tion of 182-ft horizontal run 
from storage tanks to 
process 


C.Bulk truck (visible at left 
of unloading dock roof) 
unloads shelled corn by 
means of pneumatic system 


BY 


ac a 


2 


PLANT DISTANCE WITHOUT BREAKAGE 


run of 182 ft and a 30-ft ver- 
tical lift. 


Product breakage is esti- 
mated by H. W. Lay engi- 
neers at less than one per 
cent — in spite of the four 90- 
degree elbows in the receiving 
system and the six 90-degree 
elbows in the lengthier pres- 
sure systems. 

Breakage is held to this in- 
significant level through use 
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of a %4-in.-thick factory- 
bonded rubber liner in the el- 
bows, and rubber blades in the 
rotary valves which feed the 
shelled corn from bins into 
air streams. 

To keep the shelled corn 
cool, the outside storage tanks 
are equipped with aeration 
rings. A 15-hp blower fan 
supplies the air needed. 

In addition, a hot-spot de- 
tector system, consisting of an 


electronic potentiometer with 
manual switching unit is used 
in each of the three tanks, 
and thermocouples at six-ft 
intervals are within the tanks. 

Storage temperatures are 
checked and recorded daily. 
Should a hot spot be detected, 
the pneumatic system is set 
up so that contents from any 
one of the tanks may be 
transferred into any other 
tank or into the surge hopper. 


“Pneu-Pac” negative- and positive-pres- 
sure pneumatic handling systems are de- 
signed, engineered and manufactured by 
Sprout, Waldron & Co., Inc., 130 Logan St., 
Muncy, Pa. 

6521 on Reader Service Slip. 
Hot spot detector system is manufactured 
by Hot Spot Detector, Inc., 218 Third St., 
Des Moines 9, Iowa. 

6522 on Reader Service Slip. 
Bulk grain storage tanks were manufac- 
tured by Kilby Steel Co., Anniston, Ala. 

6523 on Reader Service Slip. 





For a fast, clean, smokeless packaging operation, nothing 

measures up to the new CCA bacon cartoner. Its exclusive method of 
localized impregnation, without direct contact, prepares only 

those surfaces to be glued... before the bacon is packed. No direct heat 

is applied to the carton during or after product insertion. 

This spares your product contact with damaging high temperatures, 
eliminates unpleasant wax fumes, and retains the protective characteristics 
of the wax and the exterior package appearance. Quick conversion for 
carton size change. Double hoppers available for packing two grades of bacon. 
To pack it—move it—sell it is the business of CCA packaging. 


CONTAINER CORPORATION OF AMERICA  World’s largest producer of paperboard packaging » Chicago 3...122 strategically located manufacturing centers 
Folding Cartons, Shipping Containers, Sefton Fibre Cans, Molded Plastic Products, Point-of-Purchase Displays, Paperboard 


6524 on Reader Service Slip. 
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‘No operator’ centrifuge 


eliminates sediment in fruit juice 


Pneumatic-bag pressing with rice hulls, followed by shaker-screening 
and automatic clarification solve prune juice problem 


A. R. GANGI, Partner 
Gangi Bros. Packing Co. 


as reported by KARL ROBE 


Problem: To extend their 
packing season beyond their 
normal tomato processing pe- 
riod, Gangi Bros. Co., Santa 
Clara, Calif., contracted to 
pack prune juice for a local 
grower-dryer. 

Conventional approach that 
was first tried used shaker 
screens, covered with bolting 
cloth, for clarifying pressed 


Willmes press, upper left, is essentially a rotating perforated cyl- 
inder lined with Nylon cloth, having a large rubber bag installed 









wor third time if desired 


along its horizontal axis. It is distributed in US by Hubert C. 
Stollenwerk, Inc., Egg Harbor City, N.J. 


After pulp has been introduced between cloth and bag, bag is 
pneumatically inflated to exert pressing pressure. Bag may be de- 
flated and cylinder rotated to break up cake for pressing a second 


juice from cooked prunes. 
After several weeks of trial 


runs, juice still was not being | 


properly clarified. Sedimen- 
tation occurred during storage; 
production rate was too low. 
Project was about ready to be 
scrapped when it was decided 
to try clarification with a con- 
tinuous centrifuge. 

Solution: Here’s how the 









SIMPLIFIED FLOW DIAGRAM 


CONTINUOUS 
PULPER 


process now operates: Prunes 
are simmered in water for 3 
hours at around 180 F using 
steam injection heating into 
2500-gal vats. 

Juice extract is run directly 
over a horizontal vibratory 
screen having 0.33 openings. 
Juice remaining in the cooked, 
whole prunes is extracted by 
first running prunes through 
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10- 12% 
insoluble 
solids 


Rice hulls 
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PRESS 





Pressed extract 


1 -2% insoluble solids 


First-run 






VIBRATING SCREEN 






No solid particles 
over 50 millimicrons 






CONTINUOUS 
CENTRIFUGE 












Heavy solids 


Clarified juice to 
double-effect evaporators 
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‘No operator’ centrifuge 


eliminates sediment in fruit juice <omines 


a FMC continuous pulper and 
then a Willmes press. 

Pulper is set so that seeds 
are discharged virtually dry, 
with no remaining pulp ad- 
hering. 

Input to Willmes press con- 
tains from 10 to'12 per cent 
insoluble solids. Press uses 
both, pneumatic pressure and 
tumbling action, see photo 
caption above. Juice expressed 
contains from 1 to 2 per cent 
solids. 

Special-grade rice hulls are 
added to prune pulp as it 
enters press. Hulls act as a 
filter aid in removing colloidal 
particles during pressing so 
that centrifuge discs remain 
clear. Hulls being edible, do 
not interfere with disposal of 
press cake as animal feed. 


Continuous centrifuge 
from the 


Pressed juice 


Willmes is run over same vi- 
brating screen as free-run 
juice and both are pumped to 
surge tank which feeds a 
Westfalia automatic desludging 
centrifuge. An Eagle Signal 
Co. timer regulates cycles as 
follows: 

After seven minutes of op- 
eration, timer stops infeed 
juice and opens discharge 
ports in bowl periphery. Bowl 
continues to spin at full speed, 
discharging accumulated sol- 
ids. These heavy-solids are 
returned to the Willmes. 

Desludging takes only seven 
seconds, after which juice feed 
is resumed. 

Clarified juice goes to a 
Krenz double-effect evapora- 
tor, where it is concentrated 
to 70° Brix (slightly over 3 
to 1), and packed in 55-gal 
drums. Concentrate is shipped 
to processors who reconstitute 
to single-strength and bottle 


for local distribution. 
How much clarification? 


At Gangi Bros., output rates 
of 2000 to 2300 gal/hr reduce 
solids of 1 to 2 per cent in 
input juice to a mere trace; 
output has no solid particles 
above 50 millimicrons and at 
this solids level, there is no 
settling problem in finished 
juice even after prolonged 
storage. 

Juice which is entirely free 
of suspended solids can be 
produced by adjusting output 
to around 1500 gal/hr. 

Results: Production has in- 
creased from an uneconomical 
5% tons to 251/3 tons of 
prunes for three-day period 
of processing. 

Clean-up methods: Because 
centrifuge is continuous, clean- 
up time is minimal. Standard 
procedure now is to water 


A. R. Gangi checks vi- 
brating screen separator. 
Willmes press is at upper 
left, continuous pulper at 
right and centrifuge in 
center background 


flush once a day, and to com- 
pletely disassemble at end of 
week. This latter operation 
takes two men 2 to 3 hours. 

During one trial period (five 
8-hr shifts/week) it was op- 
erated without incident over 
a five-week period with only 
water flushing at end of each 
shift. Press also remained clean 
without disassembly. 

Present plans call for com- 
plete CIP system to be in- 
stalled next year, with auto- 
matic cycling of caustic solu- 
tion followed by rinses. 

Information on concentrated 
prune juice can be obtained 
from Gangi Bros. Packing Co., 
Matthews St., Santa Clara, 
California. 

6525 on Reader Service Slip. 

Westfalia Type SAG 10006 
centrifuge is distributed in US 
by Centrico Inc., 75 West 
Forest Ave., Englewood, N.J. 

6526 on Reader Service Slip. 


For more information on product at right, circle 6527 opposite last page. D 
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Tempting, eye-appeal attains its most potent sales effectiveness with 
Red Seal Colors of unsurpassed brilliance, purity and uniformity. Let 


Warner-Jenkinson produce—and precisely re-produce—the exact colors 
to give your products the greatest possible taste-stimulating attractiveness. 


WARNER-JENKINSON MANUFACTURING CO. 


Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 
° St. Louis 6, Mo. 


2526 Baldwin St. 
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SOLUBLE approval on one basic factor .. . TASTE. Not only good taste potato 
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Write for copy of ‘‘The Changing World of Food”. : You 
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Lists complete line 
of chemical products 


A 36-page, two-color bro- 
chure, issued by the Chemical 
Divisions of Food Machinery 
and Chemical Corp., lists the 
complete line of FMC chem- 
icals available to industry. 

Of major interest to the 
food processing field are the 
food chemicals and _ supple- 
ments, agricultural chemicals 
and pesticides, bleaching 
agents, plastics and plasticizers 
and water treatment chem- 
icals. 

Chemicals are listed alpha- 
betically, with physical data 
and uses indicated after each 
listing. 
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Permanently inhibits 
potato sprouting 


Potato sprout _ inhibitor, 
containing Chloro IPC,. offers 
permanent treatment to pre- 
vent growth of sprouts on po- 
tatoes in storage. 

Known as Sprout Nip, it is 
applied to potatoes as an 
aerosol, suspended in the air 
stream that circulates through 
potatoes stored in bulk or 
pallet boxes, but not stored in 
burlap bags. 

Application can also be 
made directly on grading 
tables after storage, provided 
the potatoes are thoroughly 
healed with thick skins and 
handled gently following the 
treatment. 

It may be applied after har- 
vest wounds have healed 
completely and before actual 
sprouting begins. However, 
application is recommended 
early in storage because it 
slows down respiration and 
reduces storage losses. 

It is extremely important to 
avoid any possibility of con- 
tact between the inhibitor and 
potatoes to be used for seed 
since sprouting would be se- 
riously effected. 

Sprout inhibitor, which is 
concentrated almost entirely 
on the surface of potatoes, 
leaves no taste, odor or color. 
Extensive field tests to deter- 
mine effectiveness and safety 
has resulted in a tolerance of 
50 ppm as established by the 
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Sales-proved clarity and longer shelf life 
with Celite Filtration 


Products such as juices, jellies, salad and cooking 
oils require sparkling clarity to sell. Filter them 
with Celite® diatomite and they’ll surely stand out 
in any company. Celite gives them the brilliant 
clarity that makes shoppers stop and take notice. 
And it does this at the lowest possible cost. 

Celite filters out the most minute solids and im- 
purities which could otherwise affect clarity and 
shorten shelf life. What’s more, it provides a truly 
polished appearance at the fastest flow rates ob- 
tainable. Filtering with Celite is a trouble-free, 
virtually automatic process. With the widest selec- 


tion of standard and special grades from the most 
dependable diatomite source in the field, Celite will 
give you the exact degree of clarity desired. And, in 
addition, Celite grades now include Celite perlite. 
See your J-M Filtration Engineer for full details 
or write Johns-Manville, Box 14, New York 16, 
N. Y. In Canada: Port Credit, Ontario. 


Celite Division filter aids, when used as such, are not considered 
food additives as defined by FD&C Act Amended, Section 201(s). 


JOHNS-MANVILLE Yl 
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SHAPING 


To build a reputation takes time... 
TOMORROW. * * and an unswerving dedication to quality. 
For over half a century American Maize 
Today has pioneered in every phase of the 
development of products from corn... 
from continuous basic research by our 
technical staff . . . to the pioneer use of new 
processing equipment (such as our flash 7 
drying of corn starch) . . . and ultimately, eS. 
to the painstaking, dedicated “hand | oe 
tailoring” of a product to the specific needs | corn, esp 
of our customers. (We haye worked aaa 
with over 10,000 leading food processors ae. 
in the past decade.) 
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Such dedication to exacting quality 
standards and step-by-step integration of 
production methods assures a degree 

of quality in the final product that is rare 
in today’s markets. In addition to its 

own continuous research program, 
American Maize sponsors extensive 
activities in colleges and universities, 


AMERICAN MAIZE-PRODUCTS COMP 
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AMERICAN MAIZE| 


PRODUCTS COMPANY 


Department of Health, Educa- 
tion, and Welfare. (See Fed- 
eral Register of July 22, 
1960.) 

Supplier: Columbia-South- 
ern Chemical Corp., Dept. 
1953S, One Gateway Center, 
Pittsburgh 22, Pa. 
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Scientific aspects of 
meat & meat processing 


“Science of Meat and Meat 
Products”, 438 pp, presents a 
comprehensive accumulation 
of current scientific knowledge 
on meat, meat products and 
meat processing. Treatment of 
subject matter should make 
this work useful to students 
as a text book and to profes- 
sional men as a reference. 

Book is divided into two 
major portions. First part 
treats fundamentals of meat 
science, containing chapters 
on microscopic structure, 
chemistry of tissue and mi- 
crobiology. 

There are also individual 
chapters on the subjects of 
nutritive content and nutri- 
tional value of meat, palatibil- 
ity characteristics and meth- 
ods of analysis. 

Second part of book de- 
scribes applications of scien- 
tific principles to procedures 
in meat processing. Its chap- 
ters cover quality factors, five 
methods of meat preservation, 
meat curing, sausage produc- 
tion, packaging and by-prod- 
ucts. 

Work was entirely written 
by members of the research 
staff of the American Meat 
Institute Foundation, Univer- 
sity of Chicago. 

Publisher: W. H. Freeman 
& Company, 660 Market St., 
San Francisco 4, California. 
$9.60 


Automation at Hood 


Completing the series on 
automation at Hood Dairy 
Co. will be two articles 
describing detail flow con- 
trol and CIP cleaning in 
the November issue of Foop 
PROCESSING. 








Unique vegetable oil 
extraction process 
depends on... 


OLIVER’ HORIZONTAL 
ROTARY FILTER 


Oliver Horizontal Rotary Filter at Cia. Productora Nacional de Aceites, S.A. plant—an outstanding 
example of the success of the solvent extraction process for vegetable oil production. 


Up to 99% extraction from sunflower 

seed meats and rice bran without pressing 
achieved at plant of Cia. Productora 
Nacional de Aceites, S.A., Santiago, Chile. 


The “Filtrex” direct solvent extraction process, developed by Wurster & 
Sanger, Inc., Chicago, IIl., is demonstrating its efficiency in a plant estab- 


| lished by Cia. Productora Nacional de Aceites, S.A., Santiago, Chile. 


Materials handled: sunflower seed meats, sunflower seed cake and rice bran. 

The major equipment item and key to the simple, economical operation 
of the Filtrex process is the Oliver Horizontal Rotary Filter. This unit 
separates the full miscella (vegetable oil-hexane mixture) from the meal 
solids and counter-currently washes the solids to remove entrained miscella. 
Arrangements provide for 5 liquid cuts: separation of full miscella from 
solids, recirculation of miscella over filter cake to remove fines, followed by 
three cuts from progressively lower oil content miscellas, the last wash being 
oil-free hexane. Extraction efficiency ranges up to 99%. 

This application is another example of the adaptability of the Oliver 


' Horizontal Rotary Filter to a wide range of filtration and counter-current 


washing operations. For information, write to Dorr-Oliver Incorporated, 
Stamford, Connecticut. 


{yi PORR- OLIVER. 


WORLD-WIDE RESEARCH *¢ ENGINEERING ¢ EQUIPMENT 
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The development of instant bread for the 
Armed Forces leads the way to... 


instant bakery specialities 


Shorter production time, lower production 


costs for special breads, Danish pastries, pizza 


CHARLES FELDBERG 


shells, muffins, doughnuts, sweet goods, etc. 


Technical Service Department 


Chas. Pfizer & Co., Inc. 


In studies at the Quarter- 
master Food & Container In- 
stitute for the Armed Forces, 
previously reported in FOOD 
PROCESSING, the need to 
streamline field bread-baking 
operations, led to the develop- 
ment of an “instant” bread 
mix based on glucono-delta- 
lactone, a chemical leavening 
agent. 

“Instant” bread is a product 
which can be prepared in less 
than one hour compared to 
4% hours for conventional 
bread making.? One drawback 
to the commercial acceptance 
of this use has been the lack 
of a suitable “bread flavor”. 
Work is currently progressing 
toward a solution to this prob- 
lem. 

Much of the publicity in the 
lay press has been devoted to 
the possible use by the armed 
forces of this “instant” bread 
made with glucono-delta- 
lactone. 

Of more immediate interest, 
however, is the application of 
glucono-delta-lactone in com- 
mercial mixes or baked foods. 
For glucono-delta-lactone has 
been successfully used to pre- 
pare highly acceptable prod- 
ucts in which there is no 
“bread flavor” problem or in 
which “bread flavor” is, in 
fact, not required. 

It can be used in many 
mixes to provide added con- 
venience to the user. This is 
an era where convenience is 







sought after in all consumer 
products. 

Actually, convenience in 
foods may be equated with 
“time-savings”. Toward this 
end, many manufacturers are 
seriously evaluating their bak- 
ery mix products to determine 
where glucono-delta-lactone 
may provide a _ time-savings 
for the housewife. 

In addition to this, the time- 
savings can be made available 
in many instances to the man- 
ufacturer of baked foods. In 
this latter case, the economy 
of time is allied with lower 
production costs. 

Included among the prod- 
ucts in which glucono-delta- 
lactone may be _ successfully 
used as a chemical leavening 
agent are specialty breads and 
bread-type products, Danish 
pastries, pizza shells, sweet 
goods, doughnuts, muffins, 
rolls, canned baked foods, etc. 

These products can now be 
prepared in a much shorter 
time than was heretofore pos- 
sible with conventional leav- 
ening agents. 

The following discussion 
covers in detail the use of 
glucono-delta-lactone in some 
of these products. In all cases, 
calculations for the use of 
glucono-delta-lactone are 
made on the basis that one 
part of the chemical leavening 
agent will completely neu- 
tralize 0.472 parts sodium bi- 
carbonate, producing carbon 






















agent. 






dioxide. 


Specialty breads. Since bread 
may be prepared, using glu- 
cono-delta-lactone, in as little 
as 55 minutes, including mix- 
ing and baking, the housewife 
may now easily prepare cer- 
tain homemade breads. 

She will no longer be fright- 
ened off by the intricate and 
time-consuming steps involved 
in baking yeast bread with its 
mysterious “let rise until dou- 
ble in bulk” instructions. 

Using glucono-delta-lactone, 
a variety of specialty mixes 
for preparing bread and bread- 
type products may be offered 
to the consumer. These in- 
clude raisin, onion, garlic, 
cheese and whole wheat breads 
and bread sticks. 

The basic glucono-delta- 
lactone bread formula is de- 
tailed in Table I. By adding 
the appropriate flavoring in- 
gredients, the various breads 
may be prepared. 


Glucono-delta-lactone not a food additive 


The US Food and Drug Administration has stated 
in a letter dated February 17, 1960 that, in their 
opinion, glucono-delta-lactone is generally recog- 
nized as safe by qualified experts for its intended 
use in foods as a leavening agent.’ 

Thus, glucono-delta-lactone is not a food addi- 
tive and is, therefore, exempt from the provisions 
of the Food Additives Amendment. 

Its use is not, however, permitted in commercially 
produced white bread since Federal Standards of 
Identity call for bread as a fermented product, 
which requires the use of yeast as a leavening 





For instance, raisin bread 
may be prepared by adding 
214% egg yolk solids and up 


to 30% unbleached raisins, 
based on the weight of flour, 
to the basic formula. The 
dough is sheeted, brushed with 
a suitable fat, then spread 
with sugar and cinnamon and 
rolled into the desired loaf 
shape. 

The finished bread is quite 
similar in physical character- 
istics to that made in the con- 
ventional manner (Fig. 1) and 
the economy of time and ease 
of preparation are evident. 

Onion bread may be pre- 
pared by adding approximately 
0.5 to 1.0% dehydrated onion 
flakes or powder to the basic 
formula. The exact level of 
onion used depends upon in- 
dividual preferences. 

Cheese bread is prepared by 
adding 5.0% to 10.0% dehy- 
drated cheese powder, W! 
is commercially available, t 


continued on page 52 
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Fig. 1—Raisin Bread 


Fig. 2—Bread Sticks 


Table I—Basic Bread Formula 


Ingredient 


Flour 

Shortening 

Salt 

Dextrose (a combination of dextrose 
and sucrose may be used) 

Nonfat Milk Solids 

Glucono-delta-lactone 

Sodium Bicarbonate 

Water 


Mixing and baking _ instructions: 
Cream the shortening; add all dry in- 
gredients and blend. Add water and 
mix one minute at low speed and then 
approximately 5 fo 7 minutes at second 


Fig. 4—Pizza 


% Flour Basis 
100.0 
5.0 
1.0 


5.5 

6.0 

4.24 (may vary) 

2.0 (may vary) 

55.0 (varies according to 

flour absorption) 

speed. Sheet and mold the dough; pan 
the dough. Proof for 5 minutes (this is 
an optional step) and bake at 350 F 
until done. 


Table Ill—Pizza Shell Mix Formula 


Ingredient 

Flour, Bread 

Nonfat Milk Solids 

Sucrose 

Dextrose 

Salt 

Glucono-delta-lactone 

Sodium Bicarbonate 
Mixing and baking instructions: To 
each 6 ounces of mix, add '/2 cup (120 
cc) of warm water (90 to 100 F) and 
mix thoroughly with a fork. Shape dough 
into a smooth ball. Allow to stand ap- 
proximately one minute. Divide dough 
into two equal parts. Place each piece 


% Flour Basis 


1.0 
4.24 (may vary) 

2.0 (may vary) 
in center of a greased 9-inch pie pan. 
(If desired, the undivided dough will 
make one 12-inch pie.) Grease fingers 
and press out the dough until it covers 
the pan. Cover with sauce and cheese 
and bake at 425 F until well browned 
(approximately 20 minutes). 


Table IV—Partially Baked Pizza Shells Formula 


Ingredient 

Flour, Bread 

Salt 

Dextrose 
Glucono-delta-lactone 
Sodium Bicarbonate 
Water 


Mixing and baking instructions: 
Blend all of the dry ingredients. Add 
warm water (approximately 90 F) and 
mix thoroughly. Scale each dough piece 
to the desired weight. Deposit dough 
onto greased pan and allow to stand 
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% Flour Basis 


100.0 
2.0 
4.0 
4.24 (may vary) 
2.0 (may vary) 
60 to 70 (varies according to 
flour absorption) 
approximately 5 minutes. Press or 
the dough into a shell (greasing 
dough prior to pressing simplifies 
process). Bake at 425 F until done 
not browned. 


Fig. 3——Danish 
Pastry 


Table Il—Danish Pastry Formula 


Instructions 
Sugar 
Dextrose 
Margarine 
Salt 


Cream well 


Add gradually and mix 
at low speed 
Add and mix at low speed 
Vanilla 
Blend gradually and mix 
at low speed 


Ingredients 


Whole Eggs 
Whole Milk 


Flour, Hard Wheat 
Glucono-delta-lactone 4.24 


% Flour Basis 
9.0 
9.0 
12.5 
0.8 
18.8 


53.0 
To taste 
100.0 


Sodium Bicarbonate 2.0 


Roll out dough 

Dot onto dough and roll 
in and fold 

Make up into desired 
shapes and bake at 
350 F until done 


Margarine 


62.0 


Fig. 5—English 
Muffins 


Table V—English Muffins Formula 


Ingredient 


Flour, Bread 
Shortening 

Sucrose 

Nonfat Milk Solids 
Water 
Glucono-delta-lactone 
Sodium Bicarbonate 
Yeast, Compressed 


Mixing and baking instructions: 

1. Straight Dough Method. Yeast 
should be omitted from this method. 
Blend all dry ingredients including the 
glucono-delta-lactone and soda. Add 
water and mix at low speed for three 
minutes. Roll out the dough and cut 
into circles. Bake in muffin rings on a 
hot griddle approximately 4!/2 minutes 
on each side. 

2. Optional Sponge Dough Method. 
Suspend the yeast in warm water. Blend 


% Flour Basis 


100.0 
5.0 
5.0 
7.5 
80.0 (may vary) 
4.24 (may vary) 
2.0 (may vary) 
3.75 


all dry ingredients except the glucono- 
delta-lactone and soda. Add the yeast 
solution to the dry mix and mix for three 
minutes at low speed. Allow the dough 
to ferment up to one hour. Add the 
glucono-delta-lactone and soda to the 
sponge in the mixing bowl. Mix one to 
two minutes at low speed. Roll out the 
dough and cut into circles. Bake in muf- 
fin rings on a hot griddle approximately 
4'/2 minutes on each side. 
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A STARCH SPECIALTY 
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FOR BREADING MEAT, FISH, FOWL 
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WELD 


DOESN’T CRUMBLE DOESN’T FLAKE DOESN’T BLISTER 


BATTER-BOND anchors breading firmly. Permits 
moisture evaporation without blistering or flaking. 
Reduces excessive penetration of frying oil. Continues 
to hold throughout frying, freezing and refrigeration. 


BATTER-BOND is recommended for all breaded 
foods: fish sticks, cakes and fillets, shrimp, veal cutlets, 
fowl, egg plant, onion rings, etc. Contact your near- 
est National office for full information. 


BATTER-BOND is easy to use. Mix it with water 


and seasonings. Dip food in mixture. Roll food in 


breading. Then freeze or fry. 


750 Third Avenue, New York 17 


3641 So. Washtenaw Avenue, Chicago 32 ° 





tonal 
STARCHES 


NATIONAL STARCH and CHEMICAL CORPORATION 
735 Battery Street, San Francisco 11 





And All Principal Cities in the United States, Canada. England and Mexico 
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continued from page 50 

the glucono-delta-lactone 
bread formula. The other 
breads are prepared in a simi- 
lar manner. 

Bread sticks of various fla- 
vors may also be prepared 
from the basic bread formula. 
To make up the bread sticks, 
prepare the dough according 
to the instructions in Table I. 
Divide and sheet out as de- 
sired. Lay the dough on slight- 
ly greased baking sheets. Cut 
strips to desired size and bake 
at 350 to 380 F until done 
(Fig. 2). 

For cheese bread sticks, up 
to 20% of dehydrated cheese, 
based on the flour weight, is 
added. Other variations may 
be produced by adding onion 
flakes or powder, garlic ses- 
ame seeds, granular salt or 
pizza seasoning to the formula. 

To the experienced baker, 
other types of bread and bread 
sticks which can be made by 
this quick method will be ob- 
vious. 


Danish pastry. The production 
of Danish pastry is a tedious, 
time-consuming operation, 
whether accomplished on a 
large scale commercially or in 
a small batch in the kitchen. 

Recently, our laboratory had 
the opportunity to serve Dan- 
ish pastry made with glucono- 
delta-lactone to over 1200 
Pfizer stockholders at the an- 
nual meeting. 

No fermentation or proofing 
time was required for the 
dough. The dough was mixed, 
made up into the desired 
shapes and baked (Fig. 3). The 
finished product was very well 
accepted. 

The formula for glucono- 
delta-lactone Danish pastry is 
given in Table II. A dry mix 
may be prepared from. this 
formula by substituting dry 
egg solids for whole eggs and 
nonfat dry milk solids for 
whole milk. This formula is 
for a roll-in dough which is 
folded and rolled several times 
prior to make-up. 

A large number of possible 
fillings and toppings may be 
used with this product. We 
have had good success with 
cinnamon, sugar. and nuts, 
jam, jelly and cheese fillings. 


Pizza. A recent survey indi- 
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MORE THAN A SUBSTITUTE 
... DUPLICATES REAL 


BEEF 
FLAVOR 


Now leading manufacturers are replacing 
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costlier materials and getting better flavor 
with MAGGI’s Hydrolyzed Plant Proteins. 
MAGGI’s cleaner, clearer, meatier flavor is 


always uniform. Its flavor is constant under all pro- 
cessing methods and it effects substantial savings 
in costs. This superior flavor is always 


oduction 
tedious, 
2ration, (| 
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lly or in 
kitchen. 
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dependable without variations in quality and 
taste. There are MAGGI’s Hydrolyzed Plant. 
Proteins that are perfect for use as basic 
flavors for beef, pork, veal, fowl or fish — to 
reinforce meat extracts and broth and as 
prime ingredients in soup and gravy bases. 
Technologists, who have developed the unique 
process for producing Hydrolyzed Plant 
Proteins, are available to assist you in your 


proofing 


for the formulations. Write for free samples and 
s mixed, : 4-BE and 4BE-2 for BEEF FLAVOR 


desired || 3H-1 for VEAL or PORK FLAVORS deta to: The Nestié Company, Ene., 
.3). The 3H-3 and 3H3-4 for FOWL or SEA FOOD Bulk Division, White Plains, New York. 
ery well Available in Liquid, Paste or Powder Form 


MAGGI 


HYDROLYZED PLANT PROTEINS 
reper ty to maton of wortt tae MAGGI 


® seasoning 
THE NESTLE COMPANY, INC. 


WHITE PLAINS, N.Y. 





s]ucono- 
yastry is 
dry mix 
om this 
ing dry 
ggs and 
lids for 
mula is 
vhich is 
‘al times 





possible 
may be 
ict. We 
‘SS with 
d nuts, 
fillings. 
2y indi- 





> dis uo ogeg apoaro ‘uoneusozur azour 10,4 





SSING 











ite ts tae et 


ee 





54 


The case of the dry milk that put 


the dunk back in a donut 


donut that wouldn’t dunk? Fie, you say. 

Fie, fie, fie/ Un-American, indefensible and 
equally unprofitable. Yet that was the very 
problem facing a donut maker of quite some 
national repute. 

Oh, it is not to say his donuts would not 
submit to immersion. They would. But all 
heaven knows immersion and dunking are not 
one and the same and whosoever would say 
they are should bite his tongue. 

The crux of the matter was that these do- 
nuts were absorbing too much fat in the frying 
process. Crux, indeed, because fat and water 
won’t mix socially or otherwise. A fat-soaked 
donut will simply refuse to whoosh-up with 
coffee as it ought. 

The solution called for an ingredient change, 
the use of a special high-absorption dry milk 
that would hold extra water in the donut 


Land O'Lakes. Dry Mil 


“Engineered” to fit your product 


throughout the frying process and thereby 
keep excess fat from soaking in. Could Land 
O’Lakes supply it? 

Land O’Lakes could with a will and a way 
and research. Undoubtedly the best way of all 
because what emerged from the Land O’Lakes 
developmental laboratories was a dry milk 
that held water as a sponge. 

Result: These same donuts now hop off the 
conveyor line fluffy as angel hair. And the 
way they now carry on in a coffee cup is 
just short of scandalous. Excusable, of course, 
because dunking and guzzling as they do— 
well, what can one expect? 

You, too, may process a product that can 
benefit from one or more of our dry milks. If 
we haven't the precise one you need, we will 
create it. Write us. Land O’Lakes Creameries, 
Inc., Minneapolis 13, Minn. 
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ingredients 


cated that the sale of pizzas 
in the United States is ap- 
proaching that of the all- 
American food — hotdogs. 
There are a number of ways 
in which glucono-delta-lactone 
finds application in this rap- 
idly growing market. 

As an aid to the housewife, 
a glucono-delta-lactone pizza 
mix does not require the 
lengthy proofing steps as 
shown in the formula in Table 
III. In this product, the flavor 
is quite acceptable as it is 
mainly derived from the spicy 
sauce and cheese used as the 
topping (Fig. 4). Variations in 
the topping ingredients are 
multiple. 

A newcomer to the pizza 
market is partially-baked piz- 
za shells (Table IV). This 
product is used on a large 
scale by various institutions 
and individually by the home- 
maker. 

The shells are usually held 
under refrigeration for im- 
proved storage stability. Using 
glucono-delta-lactone in this 
product results in processing 
savings to the basic manufac- 
turer due to the need for only 
five minutes rest time after 
the dough is mixed and before 
it is pressed into a shell. 

An associated advantage is 
that sorbic acid may be used 
as a mold inhibitor. In yeast- 
leavened products, sorbic acid 
inactivates the yeast, and 
therefore inhibits production 
of carbon dioxide. 

However, in the _ glucono- 
delta-lactone shell, the addi- 
tion of 0.075 to 0.100% sorbic 
acid, based on the weight of 
the batch, markedly extends 
the refrigerated stability of 
the product to give wider 
marketing possibilities. 


English muffins. In Table V, 
two methods of producing 
English muffins using glucono- 
delta-lactone are detailed. 
Compared with conventional 
production procedures, both 
methods allow for significant 
time-savings. The straight 
dough method requires no 
fermentation time, while the 
sponge dough method reduces 
the fermentation period. 
The latter procedure yields 
English muffins with more 
yeast flavor, but in all other 
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ingredients 


respects the finished products 
are equivalent (Fig. 5). 


Future uses 


In the future, technical ad- 
vances should create oppor- 
tunities for the wider use of 
glucono-delta-lactone in baked 
products and mixes. 

With the development of a 
suitable bread flavor, glucono- 
delta-lactone could be used in 
a large variety of products, 
including bread and roll 
mixes. Also, if the Federal 
Standards of Identity were 
amended, glucono-delta-lac- 
tone and sodium bicarbonate 
could be used in bread and 
roll production as the total 
leavening system, or as partial 
replacement for yeast. 

These and other applications 
of glucono-delta-lactone are 
being closely studied in our 
laboratories. So far only imag- 
ination appears to limit the 
areas of use of glucono-delta- 
lactone in bakery products. 
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Inhibits crystal growth 
in edible oils under 
colder conditions 


An improved crystal in- 
hibitor, for use in extending 
the cold test of edible oils and 
oil products, assures that 
salad oils, cooking oils, may- 
onnaise and salad dressings 
remain crystal free longer 
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from 
International 
has the 


answer on 
salt stora e Salt is stored in brine form in this Storage Lixator* — 
2 located in the yard of a large plant. A large-scale rock salt 


dissolver designed by International Salt Company, the Lixator operates on an exclusive self-filtration 
principle. The International representative is pointing out how salt moves directly from car to 
Lixator by a unique system custom-designed to meet the plant’s needs. The man from International 
can tailor salt-handling and brine-making facilities to suit your individual storage requirements. His 
wide experience and on-the-spot service make International first choice of many leading companies 
using salt. To put his thinking to work, contact him directly, or our nearest district office: Boston, 
Buffalo, Charlotte, Chicago, Cincinnati, Detroit, Newark, New Orleans, New York, Philadelphia, 
Pittsburgh, St. Louis. Or write to International Salt Company, Clarks Summit, Pennsylvania. 


Rey red T.M. International Salt Company 


SALT COMPANY 


SALT TECHNOLOGY” 





TERLING 


INTERNATIONALS! 


“A STEP AHEAD IN 
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WHEN YOU SWITCH TO 


PENFORD CORN SYRUP 


There are so many reasons why you are better off with a liquid corn syrup system.. -and best off 
_ with Penford Corn Syrup! Our technical service representative can prove every point on this 
quick checklist — and tell you other advantages too: 


PO SEHEC SOS SEHOSE HOECHST ESHESHOHEDETOSESCCOHOHEHHESHTSEEOEHEESSOHHHOHOCHOEHHO RET ECHHSOSOCHCCOCEHHLESCROEHSHECL ESOL EEOD FE SHOES 
eee . 


Penford Corn Syrup is convenient Penford Corn Syrup improves Penford Corn Syrup 
to use, adapts to automation the quality of your product saves money over a dry system 
e Can be proportioned accurately e Enhances natural flavors e Reduces cost per hundredweight 
e Simplifies mixing - e Controls sweetness of sweetener solids 
e Lends itself to automation e Aids in developing body and texture e Reduces men hours 
e Improves plant appearance and e Stabilizes color ¢ Saves handling equipment 
sanitation e Saves with tank storage 


Whether your business is candy, canning, frozen desserts, baking or meat packing —there’s a 
Penford Corn Syrup to suit your needs. Why not let one of our technical representatives come 
to your plant to demonstrate its advantages from your particular point of view? Call or write 
any P & F office for prompt action. 





PEWMIGK & FORD, Lu. 


INCORPORATED 


760 THIRD AVENUE, NEW YORK 17, N. Y.; 1531 MARIETTA BLVD., ATLANTA, GA.; CEDAR RAPIDS, IOWA; 16 CALIFORNIA ST., SAN FRANCISCO 11, CALIF, 
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under colder conditions. 

Known as Claricol, an oxy- 
stearin, crystal inhibitor is a 
semi-fluid product. AOCS 
Cold Tests, using the prod- 
uct, reveal that the addition 
of the crystal inhibitor to oils 
in very small quantities, in- 
hibits the precipitation of 
solid fat crystals at low tem- 
peratures. 

As little as 0.03 to 0.04 per 
cent Claricol added to cotton 
seed salad oil, quadruples the 
AOCS Cold Test on a typical 
oil. Cold tests of 50 to 100 
hours are common when the 
crystal inhibitor is used. 

Furthermore, the crystal 
inhibiting power of the prod- 
uct limits eventual crystals to 
imperceptible size with no 
heavy floc. 

A regulation for the use of 
oxystearin as a crystal inhibi- 
tor has been issued by FDA 
under the Food Additives 
Amendment. (See Food Reg- 
ulations, page 16) 

Samples of Claricol are 
available from the manufac- 
turer on company letterhead 
requests. 

Supplier: Beacon Chemical 
Industries, Inc., Richdale Ave., 
Cambridge 40, Mass. 
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imparts bacon flavor 
to variety of foods 


Natural hickory smoked 
yeasts will impart a smoked 
bacon or ham flavor to a wide 
variety of foods. Included are 
Torula yeast, havinga 
smoked bacony flavor and 
Brewers yeast, having pri- 
marily a smoky flavor. 

Used at levels of one to two 
per cent, the products will 
impart any degree of smoked 
flavor desired. Each of the 
yeasts are available in four 
different strengths. 

Products may be used in 
meat loaf, baby foods, soup 
mixes, condiments, spices, 
seasonings, cheese, barbecue 
sauces, stews, pork and beans, 
bread, prepared mixes for 
frying or baking, sea foods, 
etc. 

Supplier: General Smoked 
Products, Suite 388, 4554 N. 
Broadway, Chicago 40, II. 
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TOTAL DRIED WHEY POWDER CONSUMED BY 
INGREDIENTS FOOD PROCESSING INDUSTRY 1955-1960, 
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e Slip. cream industries. crust coloration and enhanc- — shown below. ; 
; = . amples of all milk used in the 
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advantage of using whey is its pie crusts, it will keep water at left, are tested for purity and 
ability to enhance or transmit to a minimum to avoid forma- lvittartat content, 
flavors. tion of a tough, doughy or Basic aim of QC program is su- 
Its action in doing so is not soggy crust. perior quality through natural- 
{ easy to explain and is perhaps The specially formulated ness of product — no additives 
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ce Slip. ERreeeock fs yah gl cogRheroe mgpePed Used in cakes, special bak- § mixes, cake mixes, starch pud- 





OCTOBER 1960 


ding mixes, dry soups, dry 
chip dips, seasonings, hot roll 
mixes, breaders and_ batter 
mixes, instant potatoes, etc. 

One of the advantages when 
used in starch pudding mixes 
is that it provides a better 
general appearance, a tender 
gel structure and smooth con- 
sistency. 

Dried whey is being used 
by a flavor manufacturer as a 
flavor extender for various 
spice blends. By incorporating 
whey into the spice blends, it 
has been possible to cut back 
on spice oils and get a longer 
shelf life. 

With breaders and batter 
mixes, whey reduces fat ab- 
sorption and eliminates the 
lumping that usually occurs 
when reconstituting a batter 
mix. 

Used in instant potatoes, 
whey aids their whipping 
quality so that they come out 
moist, smooth and fluffy. It 


also prevents the potatoes from 
drying out and crusting when 
they stand for a while. 


Frozen foods. Enhancing fla- 
vors with whey has_ been 
demonstrated very effectively 
in frozen sauce preparations 
such as gravies, soups, cheese 
sauces, chowders, ala_ king 
sauces, etc. Flavorings and 
spices are brought out in a 
more natural, full flavor. 

In addition to flavor, the use 
of whey also helps to improve 
sheen and mouth feel. 

Whey also helps to reduce 
“cook-on”, normally associated 
with sauce preparations, to 
save many hours of additional 
labor for clean up. 

The ability of whey proteins 
and lactose in dried whey 
to help bind water, enables 
sauces and gravies to with- 
stand repeated normal tem- 
perature fluctuations without 
curdling or weeping. 


Whey also imparts a desir- 
able translucency in gravies 
and sauces which eliminates 
the objectionable chalkiness 
which can sometimes be a 
problem. 

Used in batters for frozen 


What is whey? 


Uses for edible whey cov. 
er a multitude of food 
products such as shown 
here: in  gravies, sauces 
and batters of frozen 
foods; gravies, sauces and 
soups for canned prod- 
ucts; in dry-mix prepara- 
tions and cookies. 
Not shown are such items 
as breads, cakes, rolls, 
confectionery and ice 
cream in which whey also 
finds uses 


foods, whey helps to retain the 
natural freshness and _juici- 
ness of the product that is 
battered. Studies on prolonged 
frozen storage of sea foods 
dipped in batters containing 
whey, indicate that products 


Whey is the golden, clear, slightly sweet liquid 
which is removed from curd in cheese-making. The 
liquid is spray-dried for use by food processors. 

It contains whey proteins, lactoglobulin and lac- 
talbumin, milk sugar, milk minerals and water solu- 


ble vitamins. 


To make it more suitable for yeast-raised foods, 
Kraft takes its regular whey, (Krafen), and supple- 
ments it with calcium salts and milk proteins, result- 
ing in a special bakers whey, Kralex. 
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' Awide variety of food products enjoy increased appetite appeal seasoned with Bakon Yeast. 


CxelhGy Nei  Soked 


Food products, plain or seasoned, get a zestful flavor boost 
with hickory-smoked Bakon® Yeast. Tasty Bakon is a U.S.P. 
Dried Torula Yeast, salt free, and genuinely smoked for an 
authentic bacon-like flavor. It carries 50% protein and the 
entire vitamin B complex. Bakon is stable and uniform. It 
contains no starch, sugar or meat. Discover for yourself why 
many important food firms now incorporate hickory-smoked 
Bakon Yeast into their products. 


Send for your complimentary test sample today. 


Lake States 


Manufacturer and distributor of Bakon Yeast 


Lake States Yeast and Chemical Division 

of St. Regis Paper Company * Rhinelander, Wisconsin 
SALES OFFICE: 420 Lexington Ave., New York 17, N. Y. 
pistriputors: W. Glen Wunderly Company, 232 North 
Lake Ave., Pasadena, California; Kempsell Associates, 
P. O. Box 27, Garland (Dallas), Texas; Dillons Chemi 
cal Company, Ltd., Montreal and Toronto, Canada 





HBRCULES 


Ol i 
WITH HVP-CENTURY 


The initial sale is important but volume is built on 
repeats. That’s why so many food processors are 
including Hercules HVP®-Century powdered in 
their formulations for the flavor of well-browned 
beef. It’s a flavor that brings satisfied customers 
back to the counter again for ‘‘seconds.”’ 
HVP-Century, a total hydrolyzed vegetable pro- 
tein derived from wheat protein, contains 100% of 
all the amino acids derived from the hydrolysis 
with none of the monosodium glutamate removed. 


The latest addition to Hercules’ full life of HVP 
powder and liquids and MSG, HVP-Century of- 
fers many possibilities for cost savings and process- 
ing advantages. 

A four-page data sheet is available to provide 
complete specifications on HVP-Century as well as 
information on how to compute cost savings and 
convert formulations. A data sheet and a sample of 
HVP-Century, which has FDA acceptance for use 
in many applications, can be obtained by writing: 


Huron Milling Division, Virginia Cellulose Department 
HERCULES POWDER COMPANY 


Hercules Tower, 910 Market Street, Wilmington 99, Delaware 
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will remain fresh up to 50 per 
cent longer than standard no- 
whey-containing batters. 


Canned foods. In formula- 
tions where dairy solids are 
utilized in canned foods, such 
as in canned sauces, soups, 
gravies, etc., it has been found 
that whey imparts many of the 
same advantages as it does for 
frozen foods. 

The principal advantages are 
in flavor enhancement and in 
improved physical properties. 
Stability of the sauces is 
greatly improved and a more 
controllable viscosity results. 


Confections. The following 
properties of whey are useful 
in confections. 

Whey solids do not clot or 
coagulate from acidity or heat- 
ing as readily as other dairy 
products do. 

Whey also has some emulsi- 
fying powers. Liquid whey and 
sugar can. be whipped and 
produce a foam which will 
remain stable up to 15 hours. 

Sweetened condensed whey 
has the important characteris- 
tic of moisture retention. This 
helps prevent drying out to 
extend shelf life of candies. 


Ice cream. Up to and includ- 
ing 25 per cent of the serum 
solids can be furnished with 
whey solids in ice cream pro- 
duction, primarily for pur- 
poses of economy. 

Actually, some degree of 
flavor enhancement can be 
enjoyed, depending upon de- 
sired flavor. For example, both 
fresh fruit peach and choco- 
late ice cream have been found 
to be more flavorful when 25 
per cent of the serum solids 
are furnished with whey sol- 
ids. No changes in processing 
is required, and texture, body 
and richness are maintained. 

Other frozen items, such as 
sherbets, novelties, low-fat 
ice milk, etc., are extensive 
users of whey. In sherbet, for 
example, whey can _ replace 
milk solids on a 100 per cent 
basis. END 


There's a storehouse of infor- 


mation offered in technical 
literature. See page 133. 
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WILL 


Diamond Crystal Salt is made by the exclusive 
Alberger process which produces a flake-type salt that 
is uniformly 99.95% pure. This amazingly high purity 
combats the danger of costly spoilage . . . helps prevent 
“off flavoring’’. . . and protects and enhances the quality 
of your product. 

Diamond Crystal Flake-type Salt permits “‘maximum 
salting’’ for best flavor development in your product 
without the bitterness that is imparted by ordinary salt 
containing calcium, magnesium and metallic impurities. 
A less pure salt than Diamond Crystal Flake-type could 





Diamond Crystal Salt Co. 


ST. CLAIR, MICHIGAN 







DIAMOND CRYSTAL FLAKE-TYPE SALT 
ENHANCE THE QUALITY OF YOUR FOOD! 


form unappetizing scums and discolorations on vege- 
tables, or stimulate oxidative rancidity in foods containing 
fats and oils. 

Diamond Crystal Flake-type Salt is precision screened 
to provide a wide range of sizes to meet all your 
requirements. 

Why not use the service offered by Diamond Crystal’s 
staff of trained food specialists who will assist you in 
selecting the proper type salt for your product? For more 
information, call the nearest Diamond Crystal sales office 
or write to Diamond Crystal Salt Co., St. Clair, Michigan. 


Sales Offices: Akron « Atlanta « Boston « Charlotte 
Chicago « Detroit « Louisville 
Minneapolis « New Orleans ¢ New York 


Plants: Akron, Ohio « Jefferson Isiand, Louisiana 
St. Clair, Michigan 
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Would you dream of competing for today’s food dollar 
with yesterday’s processing, packaging or marketing 
methods? Of course not. Then why overlook the tre- 
mendous advances being made in nutrition? Vitamins 
and amino acids developed for food processing by Merck 
give you an opportunity to back up the appetite appeal 
and convenience of your products with the very latest 
nutritional story. Here are a few suggestions. 
Fortification with Merck Ascorbic Acid provides strong 
vitamin C claims for any number of products—from 
gelatin desserts and instant potatoes to fruit juice blends 
and instant drinks. Merck Lysine can improve protein 
quality of wheat-based cereals and specialty breads and 





* 


4 


‘ 


} 


other processed vegetable foods. Vitamins Bz and Ba— 
both pioneered by Merck—are musts for all ages, are 
loaded with consumer appeal, give you unlimited oppor- 
tunity for offering shoppers extra nutritional value in 
your products. 

If you have new products in the works, or are looking 
for ways to modernize and stimulate sales of existing 
products—remember that Merck offers nearly a dozen 
nutrients for fortification. All are easily adaptable to 
normal food processing operations. 

Get the full story on Merck nutrients and technical 
service. Call in your Merck representative now, or write 
directly to Rahway. 
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New booklet shows how you benefit from Merck’s food processing laboratory. 








ng Send now for your free copy of ‘“‘Merck Research for the Food Industry.” 
ng 
en 
to 
M 

al GX MERCK CHEMICAL DIVISION 
ite MERCK : 

SD MERCK & CO., INC. + RAHWAY, NEW JERSEY 
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WHITTEN 


Unusual gelatins . . .ceveloped for your 


particular needs. 


HYPOWR extra high strength gelatin. Sets better — ages bet- 
ter. Costs less to use. 


FAST dissolving gelatins. 
NEW low-foam gelatins. 


One of our UNUSUAL gelatins might be the answer to your 
problem... 


WRITE US TODAY. 
Make a date to visit our marshmallow laboratory. — 


J. O. WHITTEN CO. INC. 


Winchester, Mass. 
“Gelatin Manufacturers since 1903" 
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broaden your product fine 


Eastman manufactures all the principal types of 
food-grade antioxidants in use today and supplies 
them in a variety of formulations. Because of this 
unique position we can suggest the antioxidant or 
formulation most effective for your product. Behind 
this service is a siiveiileast horiery staffed 
with antioxidant specialists with years of experience 
_in the food field. . 

For your copy of any of these pieces of literature, 
write Eastman Chemical Products, Inc., subsidiary of 
Eastman Kodak Company, Kingsport, Tennessee. 





mechaniums of 


Eastman 
food-grade 
antioxidants 
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Use Frozen Fruits 
Directly in Pies 


Thickener permits use 
without thawing or 
pre-cooking 


Bakers can now incorporate 
unthawed frozen fruit direct- 
ly into pie fillings because of 
the unique controlled gel 
power and stability of a non- 
cookup fruit pie filling thick- 
ener, Redisol +4. 

The unthawed fruit is im- 
mediately coated and sealed 
by the thickener to prevent 
leach-out of the natural 
juices. Redisol +4 permits 
gentle agitation and _ elimi- 
nates the necessity of cooking 
the fruit. 

The advantages result in 





Dump the fruit directly into the 
pie filling without thawing or 
draining and then use gentle 
agitation in mixing 


the retention of whole, natu- 
ral fruit in the pie, providing 
fresh fruit taste, appearance 
and texture. 

Positive gel control of Red- 
isol #4 provides a uniform 
filling viscosity whether pie is 
cut fresh out of the oven or 
24 hours old. 

Since it requires no cookup 
operation, Redisol +4 elimi- 
nates the hidden evaporation 
losses that waste from 6 to 12 
per cent of every hot batch 
formula. This factor repre- 
sents a saving of 30 to 40 
cents for each pound of the 
thickener used. 

The product also offers high 
freeze-thaw stability to elimi- 
nate weeping or syneresis of 
baked frozen pies. 

Process for making a pie 
filling using unthawed frozen 
fruit is extremely simple. Just 
blend the Redisol +4 and 
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ingredients 


sugar (either liquid or granu- 
lated), add prescribed amount 
of water and dump and fold 
in the friut without thawing 
or draining and use gentle 
agitation in mixing. 

This three-step method will 
save time and labor and elim- 
inate mixing equipment. 

Thickener may also be used 
with completely thawed, 
canned or fresh fruit. Utilizing 
Redisol +4, the baker simply 
figures the batch weight as 
the net usable weight of the 
filling. 

Specific formulations using 
the thickener have been de- 
veloped for use with various 
levels of fruit content and 
type of sugar used, either 
liquid or granulated. 

Redisol +4 is a refined, 
pulverized, precooked tapioca 
product, with a natural 
blandness that insures against 
masking the natural fruit 
flavor. 

Supplier: Morningstar-Pais- 
ley, Inc., 630 W. 51st St., New 
York 19, N. Y. 
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All-vegetable emulsifier 
for yeast-raised foods 


An_all-vegetable “mono” 
emulsifier, Atmul 650, has 
been developed by the Food 
Industry Dept., Atlas Powder 
Co., for use in all yeast-raised 
bakery products. This in- 
cludes bread, rolls, sweet 
dough, doughnuts and pas- 
tries. 

Although commonly re- 
ferred to as an emulsifier, this 
term is somewhat misleading 
since the product has little if 
any actual emulsifying work 
to do. The primary function of 
Atmul 650 is to help bread re- 
tain its fresh softness, while 
providing finer, more uniform 
grain, smoother texture and a 
tender bite. 

“Cell Wall Control” first 
discovered when developing 
Atmul 500, another bread 
emulsifier, is also responsible 
for the action of Atmul 650 as 
an emulsifier. 

“Cell Wall Control” means 
that Atmul 650 allows gluten 
to stretch and extend to a de- 
gree that permits the thinnest 
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Staley’s Food Production Tips 








In tomato catsup, Sweetose pr ects agai st 
browning. Holds rich, red color. Improves gloss and 
sheen. Enhances flavor. Extends shelf life. 





In pork and beans, Sweetose insures precise 
control of browning and sweetness—with tangier, 
more appetizing flavor—improved color and sheen. 






nce e’s why! 


Whatever you process—whether sweet pickles, pork and beans or 
tomato catsup—bland, crystal-clear Sweetose Corn Syrup will 
improve the quality of your products. 

Where sweetness is important, the unique characteristics of ver- 
satile, enzyme-converted Sweetose assure balanced sweetness, giving 
sweet pickles a firmer, crisper body—mellower flavor and brighter 
sheen, with faster finishing, less softening. Where color and sheen 
are important, Sweetose holds rich, natural color—gives an appetiz- 
ing gloss and sheen that wins sales. And taste? Sweetose delivers 
a tangier, zestier flavor without masking even the most delicate 
spices. 

These are but a few of the many advantages of Sweetose. For 
complete information on how Sweetose gives your products the 
characteristics your customers want most—and at definite sweetener 
savings for you, contact your Staley Representative at the branch 
office nearest you, or write today. 


(c=)* E. STALEY MFG. CO., DECATUR, ILLINOIS 
® 


Branch Offices: Atlanta + Boston + Chicago + Cleveland 
Kansas City > New York + Philadelphia » San Francisco * St. Louis 
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THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 
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321 West 44th Street 
New York 36, N. Y. 
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at long last...an 


IMITATION 


RASPBERRY 
with right-off-the bush 
flavor! 


GIVAUDAN’S NEW IMITATION 
RASPBERRY FLAVOR is an achieve- 
ment long desired throughout the flavor- 
using industries. 


Developed with painstaking care through 
many years of research, it duplicates with 
all of its fugitive and delicate nuances the 
rich flavor of the ripe raspberry as it comes 
fresh from the bush! 


This new Givaudan development provides 
you with an opportunity to enhance—with 
true economy—the appeal of your rasp- 
berry-flavored products. Its high concen- 
tration and proved stability make it ideal 
for virtually every type of product in 
which raspberry is a popular flavor. We 
invite your inquiries. 





Ine. 
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ingredients 


possible cell walls which are 
strong enough to contain fer- 
mentation gases. 

In_ full-scale production 
tests, all-vegetable emulsifier 
has given bakers a relaxed, 
extensible dough, dry and 
easy to work; a symmetrical 
loaf with straight side walls 
and no sagging; greater vol- 
ume or shorter proofing time; 
and less shrinkage in the 
cooling racks. 

Atmul 650 may be added 
at the sponge or dough stage 
and needs no premixing or 
blending with other materials. 
Its controlled plasticity per- 
mits complete dispersion in 
the dough. Changes in formu- 
lation or fermentation time 
are not necessary. 

Made from a specially se- 
lected all-vegetable base, the 
emulsifier is silky white and 
creamy smooth. Controlled 
sources of selected raw ma- 
terials and new methods of 
manufacture produce a prod- 
uct of unvarying uniformity. 

Technical data in Product 
Information Bulletin No. 14, 
as well as samples of Atmul 
650, are available from Atlas’ 
distributor, R. T. Vanderbilt 
Co., Inc., 230 Park Ave., New 
York 17, N.Y. 
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A guide to the use of 
Annatto food colors 


A table of technical data 
and general uses for Annatto 
food colors for a variety of 
foods is provided in fold-out 
brochure compiled by the 
Research and Development 
Laboratories of the Marschall 
Dairy Laboratory, Incorpo- 
rated. 

Information on 12 Annatto 
colors includes ingredients in 
each color, approximate weight 
in pounds per gallon, solu- 
bility, normal color range, 
general uses, etc. 

Publication of the technical 
bulletin is especially timely in 
view of the recent banning 
and delisting of yellow, orange 
and red oil-soluble, certified 
dyes. The Annatto food colors 
cover a range from lemon 
yellow to deep red-orange. 
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For FOODS with a 


Flavor 
Flair 


USE 


KATER BRAND “‘Deep Smoked’’ Yeasts 
VICO BF Flavors 


KATER BRAND “Deep Smoked” 
Yeast — either Brewer’s Yeast or 
Torula Yeast — impart the natural 
aroma and flavor of true hickory 
smoke to foods giving them gour- 
met appeal. Their high smoke con- 
centration, free from harsh or bitter 
after-tastes, permits balanced flavor 
at remarkable economy. 


KATER BRAND “Deep Smoked” 
Yeasts combine high purity with 
flavor stability and nutrition values. 
As NATURAL FOOD PROD- 
UCTS — not additives — they are 
acceptable under all regulations of 
the U.S. Food, Drug, and Cosmetics 
Act and are approved for certain 
applications in federally inspected 
meat plants. 


VICO BF Flavors developed and 
compounded by specialists skilled in 
flavor processing for over 25 years 
provide tempting aroma and appe- 
tite stimulating meat-like flavor. 
Completely soluble in water, they 
are offered in dry or paste form. 


Both KATER BRAND “Deep 
Smoked” Yeasts and VICO BF 
Flavors increase the sales potential 
of a great variety of foods and spe- 
cialty products. Ease of handling, 
guaranteed uniformity, ready avail- 
ability, stability and economy make 
both quality ingredients the choice 
of discriminating food manufac- 
turers. Consult with us for person- 
alized service and assistance in 
your food product development 
program. 


PRODUCTS 
COMPANY 





Manufacturing chemists for the food 
and pharmaceutical industries. 


415 W. Scott St., Chicago 10, Illinois 
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As filled liner bag is slid off weighing platform into 
waterproofed corrugated box, filling area remains 
entirely free of drip, splash or foaming 


For bulk milk dispensing... 


Disposable ‘bag-in-a-box’ 
challenges metal can 


@ Eliminates can sterilization, 
inventory, maintenance 


@ Filled at high speed 


@ Fits standard dispensing units 


EXTREMELY compact size 

and very low packaging 
cost of approximately six cents 
per gal (30 cents per contain- 
er) are principal advantages 
of new disposable five-gal 
bulk milk package, named 
Scholle-Pak. 

Consisting of a waterproofed 
corrugated box that contains 
a sturdy, totally sealed poly- 
ethylene liner bag with sealed 
dispensing tube attached, the 
package is filled on a high- 
speed automatic Auto-Fill ma- 
chine, also a development of 
Scholle Container Corp., Long 
Beach, Calif. 


Savings are achieved through 
elimination of metal can ster- 
ilization equipment and can 
inventory, cleaning and main- 
tenance. Since the Scholle-Pak 
is filled once and discarded, 
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return trips for empties are 
eliminated, along with book- 
keeping on can deposits. 

Load efficiency of delivery 
trucks is increased, as_ the 
Scholle-Paks can be stacked 
four high. The rectangular 
shape also permits palletizing 
to speed operations. 

Since the Scholle-Paks are 
delivered in knocked-down 
form, warehouse storage space 
for empty containers is re- 
duced by 90 per cent. When 
filled, the new-type containers 
occupy 40 per cent less space 
than conventional metal cans. 


Filling of containers in- 
volves a simple, five-step op- 
eration. 

First, the sealed liner bag 
is placed flat on the Auto-Fill 
weighing platform. Then the 
filling tube pierces the sealed 





@ The Ton-Tex Corporation now offers 


e an — new eee a 4 
for “cold-room” service where frigi 
Conveying products Sisdteoddiens acne : , 
at low, sub-zero 
temperatures... 





run far below zero. 

Whether the service is “totally-in” 
or “in-and-out” KOLD-PRUF 
will operate more efficiently 

and last longer. 







' : b f @ KOLD-PRUF is an ideal belt to 
that S$ a jo or use on low-temperature refrigeration 


TON-TEX 


Kold-Pruf 


or deep-freeze installations, 

and in dry ice and 

ice cream manufacturing plants. It 

is made of plies of selected 

cotton duck welded together with 
special compounds so as to withstand 
the rugged service demanded. 

Even at low temperatures, 
KOLD-PRUF remains unusually flexible, 
and the friction heat 

developed in operating is sufficient 
to maintain pulley-grip and ~ 
prevent belt slippage. 







































@ Got a “cold-room” conveyor belt 
problem? Without obligation 
let our Engineering Department explain 
what KOLD-PRUF BELTING 
can do for you. 





TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 1180 AUZERAIS AVENUE 
ENGLEWOOD. NEW JERSEY SAN JOSE 26, CALIFORNIA 






sl —_____ VAY 
TON-TEX transmission BELTING | 
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Pre-price your products automatically 
... with a Gottscho marking machine 


_ 


Let Gottscho show you the most efficient way to pre-price your product for 
chain and super buyers. New self-powered imprinter shown above attaches 
to any conveyor line. Makes clean legible imprints automatically. Amazingly 
simple and foolproof. Uses quick-change rubber type. Ideal for coding and 
imprinting “quickie” promotion specials. Other price-marking attachments 
for wrapping, bag and pouch machines, cartoners, case-sealers, etc. 

Write for Bulletin PM-1 


GOTTSCHO Dept. v 
HILLSIDE 5, N. J. 


in Canada: Richardson Agencies, Ltd, 
Toronto and Montreal 





Eran 
automatic production-line 


OLD NTCMMIUE Vs dai, Ome aT 
IMPRINTING machines 
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€ 
need more 
information... 


Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion circle the proper number on the convenient form 
opposite the last page. Send the form to us. . . we do 
the rest. Information comes direct to you. No obliga- 
tion, of course. 


event spoilage, 
) ) We pr poilag 


wauuee dehydration, costly processing 
and storage problems with 


LOW-COST 
HUMIDITY CONTROL 


e Guaranteed, self-contained water or steam units 
have low first cost, low operating cost. 

e Automatic controls. 

e Easy to install; need only water or steam 
supply, drain, electrical connection. 


Nis eee 


Ol ta 


PY lial aes 





Send for your free catalog. Details, illustrates full 
line of 14 humidifiers to fit every need, any size 
area. Clip coupon to letterhead and mail. 


NAME 


THE BAHNSON COMPANY 
WINSTON-SALEM. N. C. 





F-8-0 
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packaging 


filling collar (to insure abso- 
lute product protection, the 
polyethylene liner bags arrive 
at the dairy completely heat 
sealed). 

The flow of milk is actuated 
by a starter button, stopping 
automatically at the prede- 
termined weight — without 
drip, splash or foaming. The 
one-piece cap with sealed dis- 
pensing tube attached then is 
threaded onto the filler collar. 

Finally, the filled liner bag 
is slid off the weighing plat- 
form into the corrugated box, 
and the box is sealed. After 
code-dating and identification 
are stamped on _ box, the 
Scholle-Pak is ready to ship. 
No wired tags are needed. 


Dispensing the Scholle-Pak 
is accomplished in four easy 
steps. 

A handy perforated tab at 
top of box is lifted, and the 
sealed dispensing tube is pulled 
out. The Scholle-Pak then is 
inverted and placed in the 
dispensing machine, with dis- 
pensing tube pushed through 
the open dispenser valve. 

Valve then is closed, the 
sealed end of the dispensing 
tube is snipped off and the 
milk is ready to dispense. 

In addition to extensive 
testing by leading dairies, the 
basic Scholle package has lit- 
erally been given the “acid 
test” through successful ship- 
ping and dispensing of more 
than 40 million gal of sulphuric 
acid to all parts of the nation 
and overseas. 
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Polyethylene 
netting 


--- Strong new 
packaging material 
has many uses 


Features: Principal advan- 
tages of the netting are its 
great variety in mesh size 
(from 16 strands per in. to 
more than an in. between 
strands), filament diam (thick- 
er than a pencil lead or as fine 
as coarse thread), strength, 
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PRODUCTION 
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DURANT 
PRODUCTIMETERS 


HEAVY DUTY 
STROKE ACTION 





Eliminate profit-eating losses . . . Pro- 


ductimeters register accurate count of 
every unit processed . . . insure eco- 
nomical plant operation and maximum 
use of man hours. 


DURANT MANUFACTURING CO. 
1951 N. Buffum St., Milwaukee, Wis. 
send fot | 51 Thurbers Ave., Providence 5,R.!. 
CATALOG Representatives in Principal Cities 
5 - 


DO rR) RN) T 
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packaging 


stiffness and color. 

Some types of Vexar plastic 
netting are limper than cotton 
cloth and stretch freely to 
conform to the product, while 
others are as rigid as thin 
metal sheets. Colors include 
even metallic gold and silver. 

In addition, the netting re- 
tains the basic characteristics 
of polyethylene resin — in- 
cluding chemical inertness, 
flexibility and resistance to 
moisture, rot and mildew. 

Description: Material is 
manufactured by an exclu- 
sive process that extrudes 
polymers directly in net form 


The three basic patterns are 

twill, plaid and diamond — 

left to right at top. At bottom 

are examples of larger filament 
and mesh sizes 


through a single operation. 

In this way, each strand 
intersection becomes an inte- 
gral part of the material — 
even stronger than the indi- 
vidual strands — in contrast 
to interwoven or heat-sealed 
netting where joints are made 
after the material is extruded. 

Since “Vexar” is produced 
in tubular form, it forms a 
bag easily — actually costs 
less than traditional paper 
mesh—and is especially suit- 
able for packaging produce. 

For an attractive, protective 
cover around bottles and cans, 
a bag made of the netting may 
be slipped over a container. 
Open end of bag then is 
shrunk tightly under the bot- 
tom by a blast of hot air. 

Supplier: “Vexar” is avail- 
able at a development price 
of $1.50 per lb in tubular or 
sheeting form for polyethylene 
netting. It also is offered in 
bags of varying sizes, heat- 
sealed at one end — by E. I. 
du Pont de Nemours and Co., 
Wilmington 98, Del. 
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Wherever you 
refrigerate food... 


in package freezers, 
me display cases or 
) 4 


Insist on 


SUPER-DRY 
REFRIGERANTS 


TTT =xe) 
eu iaeL 


“Genetron” super-dry refrigerants are universally ac- 
cepted for use as original or replacement charge in 
modern equipment designed for fluorinated hydrocar- 
bon refrigerants. Leading manufacturers of frozen food 
refrigeration equipment approve them. Refrigeration 
engineers specify them. Wholesalers recommend them. 
Servicemen and contractors know they can depend on 
them. That’s because “Genetrons” offer unexcelled 
purity and dryness . . . and their strict quality spec- 
ifications are consistently bettered in production. 
“Genetrons” are available from wholesalers everywhere, 
coast to coast. 


See your wholesaler! Insist on “Genetron’”’! 


A “Genetron” Super-Dry Refrigerant 
for every frozen food application! 


Gemetron WW ORANGE LABEL CCi,F TRICHLOROMONOFLUOROMETHANE 
genetron 12 wnite Laset cif. DICHLORODIFLUOROMETHANE 
genetron 22 creen Laset cHciF, MONOCHLORODIFLUOROMETHANE 
genetron TES PURPLE LABEL CQCIzF5 TRICHLOROTRIFLUOROETHANE 
genetrom TWA sive LAsel C2ClaF, DICHLOROTETRAFLUOROETHANE 


GENERAL CHEMICAL DIVISION 


40 Rector Street, New York 6, N.Y. 
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In each case, water is its own re- 
frigerant or cold air serves the pur- 


Nature produces refrigeration (snow, 
sleet, and hail) indirectly by change of & 
atmospheric pressure to bring warm 
water vapor in contact with cold air. ¢/\) <7 nearest to this natural refrigeration. 









‘perce 
ABSORBENT TO LEAK, CORRODE OR CRYSTALLIZE 


As a method of industrial refrigeration, jet vacuum refrigera- 
tion is thoroughly established and is successful in many hun- 
dreds of industrial plants in capacities varying from a few tons 
to 4500 tons. 

The unit sketched can be placed outdoors and operated 
continuously or intermittently in any climate. The equipment 
adapts itself readily to automatic control or is very easy to 
control manually. The unit is self-supporting. There are no 
moving parts, no noise, no vibration. The maintenance and 
supervision required are negligible. 

While most vacuum installations are used to cool water, 
vacuum cooling is particularly efficient for cooling chemical 
solutions. Instead of the usual expensive heat transfer surface, 
only simple corrosion-resistant vessels are needed. Some proc- 
ess plants have dozens of separate units totaling thousands of 
tons of refrigeration just for the purpose of cooling chemical 
solutions. Their record of savings is remarkable. 

There are many other applications, too. Fresh vegetables 
and other moist solids are readily cooled by jet vacuum refrig- 
eration. By adding a heat exchanger bundle inside the vacuum 
chamber, gases can be cooled without circulating any liquid. 
In some cases, the automatic de-aerating effect of vacuum 
cooling is important. 

Many installations of old style mechanical refrigeration 
could be replaced profitably with vacuum refrigeration, which 
costs much less to buy and somewhat less to operate. 
Inquiries are given careful engineering study without obligation. 


iy Crwll-Reywolds x.» 


Ta aTyeit) Main Office: 751 Central Avenue, Westfield, N. J 






















ChiN-VACTORS® «+ Steam-Jet EVACTORS® + Aqua-VACTORS®@,- Fume Scrubbers « Special Jet Apparatus 
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packaging 


New idea in industrial packaging! 


Rayon cord 
strapping 





— Stronger than reinforced 
tapes 

— Less costly than competitive 
materials 

— Safe handling, easy on car- 
tons 


Radically new packaging 
material manufactured from 
super strength rayon has am- 
ple strength for many appli- 
cations which now call for 
steel strapping, is many times 
stronger than reinforced tapes. 
It is less costly than competi- 
tive materials of the same 
strength. 

Called Avistrap Cord Strap- 
ping, the new product offers 
advantages in ease and safety 
of handling and in eliminating 
damage to cartons. 

The highly flexible flat cord 
tightens around corners with- 
out cutting cartons. When 
properly tensioned, it cannot 
harm merchandise; and, it will 
not rust. 

Since there are no sharp 
edges, there is no danger of 
cut hands in packaging opera- 
tions. If over-tensioned, Avi- 
strap does not lash out. It may 
be disposed of quickly and 
simply by burning. 


Light in weight, only % 
to 1/7 as heavy as steel strap- 
ping of comparable strength— 
the new product in itself re- 
duces weight of shipments, in 
addition permits use of lighter 
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colton-hope fillers 
and accessories give you 
special high-speed 
machines at the price 

of standards 


ARTHUR co LTON COMPANY 


3479 E. Lafayette, Detroit 7, Michigan 
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Always Crisp & Neat! 
Tiara Headbands 


The newest Paperlynen Tiara styling is a 
pleat design that simulates lace in filmy 
pastel colors — smartly and comfortably 
worn with bobby pins. Plenty of area for 
imprinting — cost about 342¢ each in 1000 
quantities . . . less than laundry expense — 
always provide neat, uniform appearance. 
© Check here for samples and details. 





PAPERLYNEN CAPS 


This is the approved sanitary headcovering 
that’s made of paper embossed like linen 
with patented adjustable headsize. Spe- 
cially printed with your advertising mes- 
sage on both sides in 1000 quantities 
about 4¢ per wearer 


Check for free samples and details. 







PALCONET — is the approved sanitary 
hairnet & headband combination for lady 
food handlers. Lightweight, it comfort- 
ably encloses the hair and retains hair 
styling. Available with plastic or paper 
headbands. Nylon net in colors. 

© Check if you would like samples & 

prices! 


For name of your nearby Paperlynen 
eo ad 2 Distributor pleasewrite: 
Samples — Clip 


Pe reat THE PAPERLYNEN COMPANY 
Oa REPRE 555 West Goodale St. Dept. H-10 
Columbus 16, Ohio 
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"| ELEMENTARY...TS A Cexez@iae)* MULTIWALL BAG 


cartons and containers. 


It requires little storage J y 
space; a 1000-yd spool of ] WHY l] lh) ] K | 
heavy-duty Avistrap measures eee : 


just 13% in. in diam, and is 
only six in. wide. Avistrap | 
coils, in a yardage equal toa | 
100-lb coil of steel strap, | 
weigh approximately 21 lb. | 
When empty, spool may be 
thrown away. 

Five Avistrap types are 
available, according to width. 
Type 20 is % in. wide, 2600 yd 
per coil; Type 30, % in. wide, 
1750 yd per coil; Type 40, 1% 
in. wide, 1300 yd per coil; 
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Avistrap coils — such as this 

one on a hanging dispenser — 

t may be changed in seconds by 
female personnel 


Type 5, 5% in. wide, 1000 yd 
per coil; Type 60, %4 in. wide, 
700 yd per coil. 

Any of eight colors of the 
strapping may be imprinted 
with company or _ product 
name, or both, at low cost. | New CLUPAK extensible paper makes other papers old- 

Avistrap is applied by means | fashioned... makes multiwall bags that stretch to take strain 


of manually operated tools — a 
tensioner and sealer. Newly ... absorb shock that causes bag damage. This increased tough- 


introduced semi-automatic ness allows multiwall sack users to increase strength yet 
pneumatic tensioner, which | decrease the number of plies with resulting economies. Specify 


hand] i ‘ : : 
vill eb ral aimgrghomee CLUPAK extensible paper multiwalls the next time you order. 


operations, decrease personnel 
fatigue and permit predeter- 
mined tension. 

Supplier: Avistrap Cord 
Strapping, along with equip- | You benefit three ways. One, you eliminate burst-bag waste, 
ment for its application, is be Cc re bsorbs shock hes 
Mieblscment of American Vis- because CLUPAK extensi € paper absorbs shoc! ... Stretches 
cose Corp., 1617 Pennsylvania instead of tearing. Two, you increase storage efficiency. CLUPAK 
7 Philadelphia 3, Pa. _ extensible paper permits safe, clean, more compact stacking, 

on Reader Service Slip. | Jess re-stacking. Third, you simplify on-the-job handling. Your 
workmen do not have to “baby” multiwalls made with CLUPAK 
extensible paper. The next time you order, say, “CLUPAK”.. . 
before you say paper. 


*Clupak, Inc.'s trademark for extensible paper manufactured under its authority and satisfying its specifications. Clupak, Inc., 530 5th Ave., N. Y. 36, N.Y, 




















Check page 133 for helpful 
technical literature 
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Checkweighs small items 
with high sensitivity 








Uses: Model 9457 accurate- 
ly checks—within a 1/32 oz 
tolerance, packages from four 
to 50 oz. Unit will handle 
package sizes up to 4% in. 
wide and six in. long. Maxi- 
mum height depends upon 
package stability. 

Features: To completely 
eliminate the undesirable ef- 
fects of power fluctuations so 
often encountered in produc- 
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The unthreaded aluminum clo- Rollers revolve and form the closure by shaping the skirt against the 
sure is placed on the jar and glass threads. Since the protective liner is not turned against the glass 
seated on sealing surface with a lip during sealing, there is no cutting or scoring of the liner and no 





controlled uniform pressure. danger of air leakage. 


} Scale and reject mechanisms are 
housed within attractive dust- 
a tight cabinet; conveyor decks 

are easy-to-clean stainless steel 


tion operations, checkweigher 


WITH ALCOA’S NEW ALUMINUM SCREW-ON CAP ier; |: 


plug-in amplifiers. 
Description: Checkweigher 









; : . is equipped with t iti 
Alcoa’s Roll-On process means that every aluminum cap is tailor-made to See > oe a 
fit each jar, regardless of maximum and minimum tolerance. And because over- and underweight classi- or 
" : ; fications. Opening and closing over 
of this individual fitting, the contents of every baby food jar are getting the apnea et diverters are —_ 
; ‘ ° . able for maximum results. 
best protection available today. The Roll-On process also insures maxi- Package rejection is initiated 25 
: : : os . by a dependable photo-elec- 
mum production efficiency with minimum downtime. tae hal 
‘ : : . : . Pilot lights for the three 
Acid-resistant, corrosion-resistant aluminum caps are friendly to food. cdiniiteetien inne p U 
Straight meats cannot affect the aluminum cap liner. And Alcoa® Alumi- “OK” and “Over”—are on the 
: : ; front door outside the scale 
num caps stay bright and clean...never tarnish. So where protection counts cabinet for convenient obser- Pre 
: . h f vation. Balti 
... you can count on Alcoa Aluminum caps. Nine out of ten mothers prefer Se sldeton, 0 tonnes tee —_ 
* eae : : . : : pulse-type counter for each 
them. We invite your inquiry. Write Aluminum Company of America, ee caine wae overs 
Box 2048-K, Pittsburgh 19, Pa. mounted on the door. These Wh 
counters may be either a key Seilie 
or knob reset type. : 
: terial! 
Also available are remote ut 6 
pilot light stations and remote prov 
ALCOA ALUMINUM counters. These are mounted ment 





in dust-tight panels for mount- Soh 
ing at desired locations.) 








Better P ackaging Supplier: Toledo Scale Di- - 
vision of Toledo Scale Corp. ities 
1009 Telegraph .Rd., Toledo of on 
12, Ohio. Afte 
6568 on Reader Service Slip. a, 
6567 on Reader Service Slip. 
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PACKAGING 


Final steps in processing hamburger rolls and buns begin 

when rolls come off cooler-conveyor (1). After slicing (2), 

rolls are conveyed to semi-automatic bagging units (3) 

where they are stacked in two rows of four each, and in- 

serted into polyethylene bags. Unsealed bags then move 

via intake conveyor (4) to automatic sealer (5), then to 
chute (6) for drop to truck-loading floor 


Poly-packaged buns display at- 

tractiveness of tight-to-product 

wrapping and neat trim around 
seal area 


For frankfurter buns and rolls, switch from 


overwraps to poly-bag packaging produces... 


25 per cent production speedup, 
plus longer product shelf-life 


Problem: Hauswald Bakery, 
Baltimore, Md., used the con- 
ventional package of cello- 
Overwrapped paperboard for 
its frankfurter buns and rolls. 

When the bakery installed a 
cooling installation that ma- 
terially speeded up its prod- 
uct output, need for an im- 
Proved packaging arrange- 
ment was evident. 

Solution: An Amscomatic 
sealer and two semi-automa- 
tic Tele-Sonic bagging ma- 
chines were installed at end 
of production line. 

After a 23-min journey on 
the cooler-conveyor, cooled 
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rolls or buns are fed into a 
slicer—then to packaging. 
Bagging at up to eight rolls 
a second, each tandem-oper- 
ated machine has a single op- 
erator who feeds rolls or buns 
in two tiers of four (stacked 
bottom-to-bottom) into poly 
bags held open by the ma- 
chine’s adjustable air blower. 
Two pivot-mounted arms 
guide the rolls squarely into 
the bag. With a single sweep- 
ing motion, operator inserts 
the product, removes the filled 
bag and places the package on 
the sealer’s intake conveyor. 
At same time, bagger auto- 





ANGELUS CAN CLOSERS 


FOR THE COMPANY THEY KEEP... 
F FOR THE SERVICE THEY PROVIDE 


No better recommendation exists than the 
list of “blue chip” customers who use one or 
more models of Angelus Closing Machines 
for efficient and cost-cutting service. 


The performance of Angelus Closing 
Machines is based not only on top-grade 
materials and quality of workmanship but 
on the right design to meet specific produc- 
tion problems, These leading canners know 
that Angelus, the only company in the world 
producing can closing machines exclusively, 
devotes all of its design efforts to create 
equipment for greatest production efficiency 
and easiest possible maintenance. 


Let Angelus put its 50 years of experience 
to work in solving your can closing produc- 
tion problems. Write today for complete 
details. Specify products, can dimensions and 
your capacity requirements. 


ANGELUS 


Sanitary Can Machine Company 


Cable Address “Angelmaco” Western Union Code 
4900 Pacific Boulevard « Los Angeles 58, Calif. 


6569 on Reader Service Slip. 
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TAPEnology...packaging’s newest cost-cutting tool 


matically positions another 
bag for product insertion. 
Filled bags are placed on 
th ith th 46 
ati fo caaie spat 3M-MATIC” Taping Equipment 
product damage due to im- 


i ts iieedited Ge Use con- streamlines high-speed packaging 


veyor. When it detects an im- 


properly placed package, the 

devi halts ‘ til 

a pao .2. Cuts pr oduction costs 
Sealer, in a continuous mo- 


SUPPLIERS 


Amscomatic automatic sealer 
is manufactured by Amsco 
Packaging Machinery, Inc., 
31-31 48th Ave., Long Island 
City 1, N.Y. 

6570 on Reader Service Slip. 


Tele-Sonic semi-automatic 
bagging machines are manu- 
factured by Tele-Sonic Pack- 
aging Corp., 208 W. 27th St., 
New York 1, N.Y. 

6571 on Reader Service Slip. 


Alto roll slicer is manufac- 

tured by Alto Corp., 333 

Seventh Ave., York 5, Pa. 
6572 on Reader Service Slip. 


Bakery cooler-conveyor is 
manufactured by The Lanham 
Co., 598 on the Mississippi 
River, Keokuk, Iowa. 

6573 on Reader Service Slip. 


tion, applies a_ tight-to-prod- 
uct bead-edge seal, and re- 
moves and discards the bag’s | 
end flap. Unit operates at rate | 
of 17 doz rolls per min. 

The conveyor-borne pack- | 
age then is dropped down a | | 
chute to loading room racks, 
and subsequent transfer, to | 
delivery trucks. | 

Results: New packaging set- 
up has speeded product out- 
put by 25 per cent, and cut 
the number of “crippled” Coa 

Bag 


packages previously produced. 

Moreover, the hermetic seal Reinforce up to 30 cartons a minute... automatically! Reinforcing cartons labe! 
now achieved has lengthened for overseas shipment is now a completely automatic operation at Land O’Lakes Creameries, stock ; 
roll and bun shelf life and re- Inc., Minneapolis. Thanks to ‘“3M-matic”’ Taping and Dispensing methods, automatic rein- Tape |} 
duced profit-draining returns forcing of 12 cartons a minute with super-strong ‘‘Scotcn’”’ Brand Filament Tape doubled printec 
ot “stales.” ae previous production rate. In addition to giving better results, man-hours have been cut to compl 

practically zero. Only half as much reinforcing material is used. Production speeds of 30 cartons help of 
a minute are possible with the “3M-MatTic”’ system—on almost any size or shape carton. 





**SCOTCH’*’ IS A REGISTERED TRADEMARK OF 3M CO., ST. PAUL 6, MINN, EXPORT: 99 PARK AVE., NEW YORK. CANADA: LONDON, ONTARIO. 


Products & Packages | Miienesora (fining ano ]fanuracrurinc company _ =, 
-++ WHERE RESEARCH IS THE KEY TO TOMORROW 
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TAPEnology covers the new science of creating and providing pressure-sensitive 
tapes to meet modern production needs. For packaging, it includes many highly 
versatile tape ‘“‘tools’’: tapes that stick to any surface; tapes as strong as steel; as 
clear as glass; as colorful as Christmas. It includes tapes that can seal vapors in 

.. and moisture out; tapes that can be printed to identify, instruct, caution, or 
direct. And it covers more than 100 “3M-maTic” Taping and Dispensing Methods 
to keep pace with any production line. Want to become a “TAPEnologist”’ your- 
self? It’s easy. Ask your ‘‘ScoTcH” Brand Tape Distributor, or write us: 3M Co., 
900 Bush Ave., St. Paul 6, Minn., Dept. IAD-100. 
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BRA 
Bag inventories streamlined with high-speed custom ® 

ons labeling! California’s Sunsweet Growers now use one basic pre-printed bag 

ies, stock for a variety of packaged fruits. Printed ‘“‘Scotcn’’ Brand Cellophane 

in- Tape lets them change a pack label just by changing the tape rolls. Tape is 

led printed on the adhesive side; is applied to inside surface of film stock. High-speed 

to completely automatic operation uses a custom-built applicator designed with the 

ns help of a local tape printer-converter and 3M’s Customer Engineering Service. BRA BD 

on. 
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When tape costs so little, why take less than..... § (; 
8 
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New ‘all-in-one’ 
packaging plastic 


—thermal insulation 
—extreme resiliency 
—ultra lightweight 
—dgrease resistance 
—water-proofness 
—decorativeness 


“Dyna-Foam,” an extruded, 
low-density expanded poly- 
styrene foam available in 
sheet or film form, combines 
great versatility with low 
cost, and should have applica- 
tion in a wide variety of food 
packaging uses. 

One of the material’s main 
advantages is its thermal in- 
sulating capability. A sheet 
only 10 mils thick efficiently 





As almost weightless cushioning 


material, resilient new plastic 

can be formed in various-size 

corrugated sheets and rolls at 
cost comparable to paper 


insulates against heat up to 
212 F, and against cold down 
to minus 425 F (only 60 de- 
grees above absolute zero). 

Completely non-toxic — the 
plastic has been approved by 
FDA and USDA Dyna- 
Foam also has excellent re- 
sistance to greases and oils, 
water, fungus, molds and bac- 
teria. Chemically inert, it re- 
sists acids, alkalies and lower 
alcohols. 

Due to its low density (four 
to 10 lb per cu ft), the ma- 
terial is inexpensive, and can 
be expected to compete in cost 
with paper-based products. In 
sheet form, Dyna-Foam will 
sell for approximately one- 
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° Speaking 
Precision 
Filling 


Actual comparison testing proves 
that M&S Positive Displacement Type Fil- 
lers provide the most profitable combination 
of the four “most wanted” filler features: 


1. High Accuracy. Exclusive FMC pre- 
measuring principle insures consistent close- 
tolerance filling for higher case yield per 
batch on all types of products. 


2. Low Maintenance. Rugged construction 
and precision engineering of M&S Fillers 
assure long life and dependability under the 
toughest, heaviest production schedules. 


3. High Speed Operation. The M & S line 
includes fillers in every speed range —equal- 
ling the speed of latest cappers and closing 
machines—with no sacrifice in accuracy. The 
new, exclusive FMC “No can—No fill” mech- 
anism for each valve, is now available for 
high speed operations. 


4. Sanitary by Design. Available in stainless 
and non-corrosive type contact materials to 
meet your specific needs. Quickly dismantled 
for easy cleaning. 


Your FMC representative will gladly show 
you which M&S Filler Model is best suited 
for your product. Won’t you call him today? 





With FMC—M&S Plunger 
Fillers you get the time- 
proven principle of un- 
restricted product pre- 
measurement and positive 
injection into containers by 
precision pistons. No other 


filling principle offers such 
a high degree of accuracy. 
Compare—feature for fea- 
ture — see why M&S has 
been the ‘Standard of the 
filling industry’ for more 
than 70 years. 





M&S 12 Pocket Filler at Bercut-Richard's Sacramento, 
California plant, filling paste in No. 10 cans at 72 cpm. 





Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. ¢ EASTERN: HOOPESTON, ILL. 
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half cent per sq ft (for a sheet 
10 mils thick). 

In its sheet form, material 
has appearance of a rich satin, 
in a pearlescent white. It also 
can be produced in color, and 



















Even in the extremely thin-walled 
custom-fitted platforms shown 
(the thickest is only 30 mils 
thick), material provides shock 
absorbency, thermal insulation, 
grease resistance 


—— SEE ren . 
a 2 OO ORO TRE 





takes flexographic, rotograv- 
ure and silk screen inks — as 
well as offset and letterpress 
printing. 

Supplier: Dyna-Foam Corp., 
Ellenville, N. Y. 

6576 on Reader Service Slip. 
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Low-cost new film offers 
many packaging pluses 


Uses: As a film or laminate, 
“Santofome” styrene foam is 
suitable for frozen food pack- 
ages, or other food-packaging 
applications where thermal in- 
sulation (and product cush- 
ioning) is desirable. It has 
been fully accepted for food 
packages by FDA. 

Features-Description: Film 
is waterproof, sanitary, light- 
weight, non-abrasive and 
grease-resistant — in addition 
to providing the abovemen- 
tioned good insulating and 
cushioning advantages. 

Price of the new material 
— approximately $4 to $7 per 
1000 sq ft, depending on type 
and quantity — approaches 
price of many grades of paper, 
and is lower than some spe- 
cialty paper types used in 
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uct at right, circle 6577 ... 
see information request blank 


For more information on prod- pb 
opposite last page. 
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Write for Illustrated Brochure "The Olin Carton Service” 


CONTAINERS, BAGS, CELLOPHANE, POLYETHELENE, FINE PAPER 
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resources ¢ basic 


research « mod- 
ern equipment 
+ printing skills 
package design 
quality controle 
-dedication... 





OLIN MATHIESON 
Packaging Division 
P.O. Box 488, West Monroe, lL 










*Scotchpak” proves ideal for tempting 
heat-in-the-bag Menu Pak meals 


At Wilson & Company, they use “Scotcx- 
PAK Branp Heat-Sealable Polyester Film 
to package 21 different types of prepared 
foods in their new Menu Pak line for in- 
stitutional food services. 

Filled at a rate of a bag every two sec- 
onds, the “Scorcupak” bags are then heat- 
sealed, quick-frozen and stored at —10°F., 
ready for shipment. Wilson’s Menu Paks 


**SCOTCHPAK'* IS A REGISTERED TRADEMARK OF 3M CO., 


provide restaurants, hospitals, drive-ins, 
and coffee shops a diversified menu with 
a minimum of preparation and waste. 

Perhaps “Scorcupax’ can solve your food 
or film packaging problems. Our Customer 
Service organization will be happy to work 
with you. Write without obligation to Film 
Products Group, 3M Co., St. Paul 6, Minn. 
Dept. CAH-100. 


ST. PAUL 6, MINN. EXPORT: 99 PARK AVE., NEW YORK 16. CANADA: LONDON, ONTARIO 
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packaging. 

Santofome is available in 
thicknesses from 10 to 30 mils, 
and in rolls 36 in. wide and up 
to 7000 ft long. For uses where 
high tear strength is required, 
Santofome may be bonded to 
paper or other flexible ma- 
terials. 

The plastic sheets are re- 
ceptive to bold embossed ef- 
fects, and may be printed by 
most conventional methods. 

Supplier: Monsanto Chem- 
ical Co., Plastics Division, 
Springfield, Mass. 

6579 on Reader Service Slip. 


Fills almost anything into 
anything — at high speed 


Combines pinpoint level con- 
trol with foam-free fill 


Uses: Combination Sub- 
merged Fill and Pinpoint. Fill- 
ing Stem is especially designed 
to handle the difficult jobs of 
filling foaming liquids into 
resilient or wide-mouth con- 
tainers at high speed. 

Features: Combination Stem 
fills to a constant level accu- 
racy, yet exerts no pressure 
on container sides. 

Open-top containers are 
filled without use of a top seal. 
Since the only part touching 
container neck or shoulder is 
the centering bell, there is no 
resultant deformation from 
internal pressure at conclusion 
of fill. 

Description: As the combi- 
nation stem is cammed down 
to bottom of container, prod- 
uct flows through orifices at 
tip of product tube. After ini- 
tial flow, these orifices are 
submerged. 

On extremely foamy prod- 
ucts, where air entrainment 
might be encountered at first 
flow, velocity can be reduced 
initially so that first half in. 
of product flows into container 
very slowly. 

Then, after tube-tip orifices 
are covered with product, flow 
can be increased and the fill 
effected very quickly over-all. 

At completion of fill, stem 
fully retracts within an outer 
tube, which serves as a vacu- 
um tube. When the liquid 
level reaches the lower ter- 
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if it can be squeezed, 


this closing 
can clip your costs 





Such is the amazing economy of the new 
improved KP Chub Machine... the 
most efficient packaging unit ever offered 
for any semi-viscous product. 








Electronic registry control ‘‘reads’’ the 
printed film to pinch off and close pack- 
ages at proper point, simultaneously ap- 
plying two clips made from low-cost coil 
wire. Completely automatic and fool- 4% 
proof, with dependability proven over 
years of service and millions of uniform, 
skin-tight, clean, saleable packages. 






Total cost of materials about $4 or $5 
per thousand packages! Uses only 75 
square inches of roll stock film and 11% 
inches of coil wire for a one pound pack- 
age... with NO WASTE. 














Uses almost any film, printed or clear. 
Accurately meters 4 to 32 oz. packages, 
with capacity 2400 closings per hour. If 
you are packaging pork. sausage, liver 
sausage, sandwich spread, cheeses, cookie 
or pie dough, cake frosting or similar 
products, a KP chub machine plan can 
improve product appearance and cut 
packaging costs. Let our representatives 
investigate this with you. Write today. 





Occupying floor space 
only 3 ft. x 4 ft., the chub 
machine takes low-cost roll 









film and heat-seals it into a 







strong continuous tube. 
Tube fills automatically 
as it passes over end of 







mandril carrying the 
product. 



















Also ask about KP linkers and strippers. 





a, oe 





Dept. D, 800 W. Central Road, Mount Prospect, Ill., Telephone CLearbrook 3-2800 
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Here’s an ideal way to move sticky 
powders and mixtures swiftly, freely— 
without danger of contamination. Apply 
Garlock Cementable Teflon Linings! 

















































Nothing sticks to Teflon. This unique 
lining material keeps most confections, 
concentrates, pastes and difficult pow- 


CEMEN TABLE ders flowing ee oe hoppers, 
chutes, feeders, mixers, 
TEFLON LININGS 


packaging machines. 
for Anti-Stick 


Cementable Teflon 
Linings prevent ma- 
Service 


terial build-up with- 
out the need for vibra- 
tion equipment or 
manual attention. 





Will not mix with—or harm—foodstuffs. 
Teflon is completely odorless, color- 
less, non-absorbent, non-contaminat- 
ing. It can be exposed to the most 
reactive fluids, acids and alkalies—and 
at temperatures as high as 500°F— 
without danger to itself or to mixtures 
being processed. 


Cuts cleaning time. For clean up, just 
wipe off the surfaces . . . no time wasted 
in scraping or soaking with special solu- 
tions. Sticky products 
“come clean” with min- 
imum effort on candy 
bar frames, cookie 
flats, bakery rolls, 
proving pans. And, 
sanitation is greatly 
improved. 





Adheres to any surface. Garlock Cement- 
able Teflon Linings can be securely 
bonded to metals, wood, glass, rubber, 
plastics and ceramics with a special 
Garlock adhesive. 


Available in all sizes. Garlock Cement- 
able Teflon Linings come in tape 
form—.005” to .250” 
thick through 24” 
wide; in standard sheet 
sizes thru 24” x 24”, 
2” to 2” thick; and 
in standard sheet sizes 
thru 48” x 48”, 3,” 
thru 1” thick. 





Garlock Cementable Tefion* Lin- 
ings speed up processing of mix- 
tures and batches, cut cleaning 
time, are easy to apply. 





in esi 


Find out how you can save time and 
money. Discuss Cementable Teflon 
Linings with your local Garlock repre- 
sentative. You’ll find him at the near- 
est of the 26 Garlock sales offices and 
warehouses throughout the U.S. and 
Canada. Or, write for Catalog AD-177, 
Garlock Inc., Palmyra, N.Y. 


GA RLO CC HK 


Canadian Div.: Garlock of Canada Ltd. 


Plastics Div.: United States Gasket 
Company 


Order from the Garlock 2,000 .. . two 
thousand different styles of Packings, 
Gaskets, Seals, Molded and Extruded 
Rubber, Plastic Products 


"Du Pont Trademark 
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minus of this outer tube, vac- 
uum on the filling valve dia- 
phragm is in- 
creased, caus- 
ing the valve 
to close and 
shutting off flow 
of product. 

The product 
tube is cam- 
med upward 
substantially 
synchronously 
with the rise in 
liquid level 
within the con- 
tainer, since 
there is no fur- 
ther flow of 
liquid after the 
level has 
reached to terminus of the 
vacuum tube. 

(If the product tube were 
then to be deep in the con- 
tainer, its subsequent with- 
drawal would result in a low- 
ered fill height.) 

Filling stem is designed in 
such a way that any excess 
product is drawn off by vacu- 
um, and the final fill height is 
extremely uniform. 

Speeds 60-75 per cent higher 
than on a straight pinpoint or 
straight vacuum or pressure- 
vacuum application can be 
expected with the Combined 
Stem. 

Supplier: Combination Sub- 
merged Fill and Pinpoint Fill- 
ing Stem, for use on 8-, 12-, 
16-, 18-, 24-, 36- or 48-stem 
Kiefer Rotary Fillers, is de- 
velopment of Karl Kiefer Ma- 
chine Co., 919 Martin St., Cin- 
cinnati, Ohio. 

6582 on Reader Service Slip. 
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Pyrethrin plus Piperonyl butoxide... 


Repels insects better than repellents 


. . « based upon tests with German cockroaches 


RUSSELL W. WHITING 


Entomologist 
West Chemical Products, Inc. 


With an increasing number 
of insect repellents being 
placed on the market, it is be- 
coming more difficult for 
plant sanitarians to determine 
which are the most effective 
in controlling insect problems. 

To evaluate the use of sev- 
eral repellents, two series of 
tests were conducted to de- 
termine their effectiveness in 
controlling German cock- 
roaches. Tests were made on 
alternate weeks for a period 
of nine weeks. 

In one series of tests, the 
effectiveness of the repellents 
used alone were compared 
with the use of a synergized 
Pyrethrin (Piperonyl butox- 
ide). In the second series of 
tests, the same repellents were 
combined with the synergized 
Pyrethrin to determine if the 
combination would give bet- 
ter results than the syner- 
gized Pyrethrin alone. 

Several repellents, which 
have been promoted largely 
for use on humans and ani- 
mals to repel biting insects, 
were included in the tests to 
determine their possible ef- 
fectiveness when applied to 
inanimate surfaces. 

Results (summarized in 
Tables I and II) show that 
under the conditions of the 
test, a formulation containing 
a high concentration of Pyre- 
thrins and a relatively low 
concentration of the synergist 
Piperonyl butoxide, exhibits 
a greater repellency toward 
roaches than the repellents 
studied. 

Although repellents give 
some degree of activity 
against roaches, other addi- 
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tional methods are required 
for good control. 

The addition of a repellent 
to a residual insecticide would 
defeat the effect of the resid- 
ual since the very action of 
the repellent would drive the 
insect away. Nothing is gained 
by the addition of the repel- 
lents tested to the high Pyre- 
thrin type space spray in- 
volved in the tests. 

Synergized Pyrethrin 
sprays give a high percentage 
of quick knockdown and kill. 
When properly applied, they 
can provide a good degree of 
repellency to prevent a build- 
up of roaches in areas be- 
tween treatments. 


Method of testing 


As there is no standard 
method for testing repellents 





TABLE i—Percent Repellency of 
Various Insect Repellents 





Age of Treated Papers 5 
3 7 
Test repellent days wks. wks. wks. wks. Test repellent days, wks. wks. wks. wks. 
‘ 3 
4% Pyrethrins 4%, Pyrethrins : - z : ; 
5% came butoxide 88%, 59%, 48%, 20% 7. $7, Piperonyl butoxide 75% 54% 37%. 35% 21% 
4% Pyrethrins 
1.0% West #440 Repellent 49% 61% 42% 20% 18% ‘5%, Piperonyl butoxide 72% 45% 40% 21% 19% 
1.0% MGK R-II 34% 57% 56% 21% 26% 1.0% West #440 
. ‘ 4% Pyrethrins 
1.0% Tabutrex 49% 34% 38% 0% 0% ‘5%, Piperonyl butoxide 79% 56% 43% 25% 22% 
1.0% Crag Fly Repellent 45% 38% 26% 6% 0% 1.0% MGK R-I1 
: ° ° 6 4% Pyrethrins 
1.0% Meta-Delphene 35% 19% 19% 0% 0% 5% Piperonyl butoxide 
As shown in above table, a formulation containing 1.0% Tabutrex 64% 63% 36% 25% 16% 
4% Pyrethrins and .5% Piperonyl butoxide, gave 4% Pyrethrins 
an initial repellency of almost twice that of the 5% Piperonyl butoxide 
repellents tested. Results with this insecticide de- 1.0% Crag Fly Repellent 75% 54% 30% 23% 18% 
clined sharply, but were still equal to the results 4%, Pyrethrins 
of the repellents after seven weeks. Although the 5%, Piperonyl butoxide 
over-all results of the repellents are low, in some 1.0% Meta-Delphene 74%, 60% 34% 28% 12% 


cases there seemed to be some increase in their 
effectiveness during the three and five week 


periods. 





against German cockroaches, 
several different methods 
were studied during prelimi- 
nary tests. 

Many methods gave erratic 
results, and failed to exhibit 
varying degrees of repellency 
of the test samples. Also, it 
was decided that a method 
should be used which would 
eliminate counting of individ- 
ual roaches. 

Method finally selected for 
testing the effectiveness of re- 
pellents against German cock- 
roaches was one in which the 
results are based upon food 
consumption rather than upon 
position of the roaches within 
any given area which always 
gave irregular results. 

This method involved the 
use of 16-mesh wire test 
cages one cubic foot in size. 
Into each cage was placed two 








9 mm diameter filter papers. 
A weighed amount of roach 
food was placed in the center 
of each paper. 

One filter paper was treated 
with repellent solution. The 
second paper, used as a con- 
trol, was treated only with 
the base oil used in the repel- 
lent formulation. Earlier tests 
had indicated that highly re- 
fined insecticide base oils ex- 
hibited no repellency. 

Two series of tests were 
conducted. In the first series, 
the candidate repellents were 
made into 1% oil solutions. 
The second series included 
the same 1% oil solution re- 
pellents in combination with 
4% Pyrethrins and 5% Pi- 
peronyl butoxide. 

After treating the filter pa- 
pers with .5 ce of the specific 
repellent solutions, the papers 


TABLE Ii—Percent Repellency of Repellents 
in Combination with Synergized Pyrethrins 


Uniform results shown in above table indicate that 
the repellents tested do not improve in results 
when added to the particular synergized Pyrethrin 


spray under investigation 
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were allowed to dry for five 
days before being placed in 
the cages with the food upon 
: them. 

In the transmission of liquid foods and bever- ; Water was made available 


ages, Tygon B 44-3 plastic tubing offers the _ | from a small vial in the rear 
be of each cage. 

food processor assured freedom from toxicity, Introduced into each cage, 

visual inspection of flow, simple set-up and and held for 24 hours, were 

_ dismantling, easy and po 






- 



















200 adult, male German cock- 
roaches. During the holding 
period, roaches were free to 
move about within the cage, 
but had to crawl over a 
treated surface to obtain food, 

Separate test cages were 
used to determine that there 
was no difference in feeding on 
opposite sides of the cage. 

Food consumed by the 
roaches after the 24-hour pe- 
riod was determined by 
weighing the remaining food. 
The difference between the 
food consumed on the control 
and the treated papers was a 
measure of the repellency. 
Percent repellency was de- 
fined as the difference in 
weight loss on the control 
and the treated paper, divided 
by the weight loss on the con- 
trolled paper, multiplied by 
100. 

Weight losses were based 
on an average of four repli- 
cates per test, meaning that a 
total of 800 cockroaches were 
used. 





































Easier maintenance 
with expansion joint 
of one-piece design 















Tygon flexible plastic Tubing B44-3 is available in 66 sizes from 
to 4" i.d. Every foot is branded for your protection. Specify 
gon. Wi T-100, . 






Expansion joint for steam 
lines, high-temperature hot 
water lines and _ condensate 
return lines provides greater 
maintenance and_ economies 
and operating efficiency. 

The Yarway Gun-Pakt 
Joint features one-piece body 
and gland design, and a pack- 
ing gun design which permits 
injection of special plastic 
packing directly into packing 
space under full line pressure. 
Thus, there is no need for 
shut-downs for repacking. 

Radial bosses on gland ring 
are tapped at an angle of 45 
to receive the packing guns 
Each gun consists of a stait- 
less steel cylinder and 4 
bronze plunger. Guns are lo- 
cated at center of stuffing 
box and discharge directly 
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maintenance 


into packing space. 

Packing is provided in small 
semi-plastic plugs of heat-re- 
sistant, long-fibre asbestos 
combined with an inert filler 
impregnated with high fire- 
test mineral oil. This plug- 
packing, placed in the pack- 
ing guns is forced directly 
into the stuffing box. 

Slots in the cylinder tip act 
as check valves to prevent 
back flow when fresh plugs 
are inserted. Coil-type pack- 
ing, installed at both ends of 
the stuffing box, seal in plas- 
tic packing and lubricant. This 
maintains packing pressure 
and lubrication for longer pe- 
riods. 

Joint is easily serviced by 
an occasional turn of the 
plungers or insertion of new 
plugs of packing without re- 
moving old packing. Free flow 
of packing assures uniform 
distribution of packing and 
rapid equalization of stuffing 
box pressure when new pack- 
ing is added. 

Gun-Pakt expansion joints, 
in single end or double end 
types, are available in sizes 
from 114” to 30’. They are 
regularly made for 150 and 
300 psi. 

Supplier: Yarnall-Waring 
Co., Chestnut Hill, Philadel- 
phia 18, Pa. 
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Tanks and tank services 
for all processing needs 


Complete line of tanks and 
tank services for fermenting, 
baking, chilling, blending and 
storage is described and illus- 
trated in 4-page bulletin 
available from The Bishopric 
Products Company. 

Bulletin places special em- 
phasis on services for the 
wine and juice industries. In- 
cluded are linings and coat- 
ing, renovations, special de- 
signs and fabrications and 
plant survey and recommen- 
dations. 

Actual photographs show 
installation of tanks in win- 
eries and juice processing 
plants. A chart of tank sizes 
indicates diameter and over- 
all length of tanks for specific 
Capacities in gallons. 
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in this new rectangular, mobile under-counter type 








RUBBER BUMPER 


nter 


SWIVEL CASTERS 


» rubber, ball 


WEAR-EVER FEATURES 
FOOD HANDLING ITEMS 
FOR EVERY NEED 


We've “squared away” the conventional round container, 
to give you 14 more carrying and storing capacity, in com- 
parable over-all size. Think what this can mean to you in 
faster handling, fewer refills, greater utility. 

Quality’s the same, of course, as in all Wear-Ever Alu- 
minum food handling items. Extra hard-wrought dent and 
scratch resistant alloy. Seamless construction. Smoothly 


WEAR-EVER 
ALUMINUM 
UTENSILS 


WEAR-EVER ALUMINUM, INC, 
WEAR-EVER BLDG., NEW KENSINGTON, PENNSYLVANIA 


by WEAR-EVER 


ALUNMINUNM 





HINGED COVER 


d 1ck 


7 
@) 


SNAP-BACK HANDLE 


CAT NO CAPACITY 


OVER-ALL HEIGHT 


OUTSIDE DIMENSIONS 


Depth Widtt 
) vj 


) 





rounded, easy-to-clean inside corners. Sanitary flared rim. 
Naturally, we’ve designed this new container for a per- 
fect fit under your standard cook’s and baker’s work tables 
—same as the round type. 
Like to see a sample? Pick up the phone and ask your 
Wear-Ever man to wheel one over. Or send coupon for full 
details on our complete food handling line. 


Ask us about our special equipment to your specifications. 


eeeeeeeeeeeeeeeeee eevee eeeeeeeeeeeeeee eee 


. 
Wear-Ever Aluminum, Inc. 
305 Wear-Ever Bldg., New Kensington, Pa. 
. GENTLEMEN: I'd like to know more about your new rectangular under- 
° counter bin. 


] Send me your catalog. [] Have your representative see me. 


ROU 5. a:6:0.66 0:0 9.0:8 aan SO oa in ee AE Minar 
Fill in, clip to your letterhead and mail today. 

. NEW ITEM! Wear-Ever’s new Metal Scouring 
E Cloth. Won't scratch, won’t mar, far outlasts ordinary 
scouring cloths. At your dealer’s. 
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HYDROMENT 


JOINT FILLER 


HYDROMENT JOINT FILLER 
improves new or old tile floors three 
ways: provides permanently tight 
joints; greatly increases resistance to 
the corrosive action of alkalies and 
bacteria; inhibits development of 
food acids. Non-toxic and odorless, 
HYDROMENT JOINT FILLER 
requires little maintenance. Avail- 
able in most wanted colors. Write 
for catalog. 
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A guide to selecting the 
proper protective coating 


A 4-page bulletin on Carbo- 
mastic epoxy-tar protective 
coatings has been released by 
the Carboline Company. Bul- 
letin 803 explains a new ap- 
proach to coating protection. 

The approach emphasizes 
the selection of coatings for a 
system that will fit the indi- 
vidual job requirements, rather 
than using one coating for all 
jobs. This may entail combin- 
ing two epoxy-tar types into 
a system or combining an 
epoxy-tar coating with an- 
other coating to accomplish 
the desired purpose. 

A chart in the bulletin de- 
tails seven of the most com- 
monly used systems, giving 
physical properties and com- 
ponents of each system. 

Specific corrosion problems 
in several industries are listed 
along with the recommended 
Carbomastic system for over- 
coming the problems. 

Chemical resistance of the 
epoxy-tar coatings is rated in 
the most common acids, alka- 
lies, salts, solvents, water and 
petroleum products. 
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Marking pipes for 
maximum safety 
and protection 


A kit for maintenance and 
safety personnel, to aid in 
planning a standardized sys- 
tem for identifying piping, is 
available from W. H. Brady 
Co., Milwaukee, Wis. 

The Brady Pipe Marker Kit 
gives step-by-step instructions 
for setting up a complete, 
uniform marking system for 
pipes of all sizes. It tells which 
pipes must be marked for 
maximum safety and protec- 
tion and where markings 
should be located to speed 
tracing and prevent errors. 

It also provides information 
on marking pipes to conform 
to the  universally-accepted 
American Standards Associa- 
tion Std. A-13, “Identification 
of Piping Systems”, which calls 
for legend-plus-color identifi- 
cation. 

Each kit contains a 6-page 





“planning guide”, used to de- 
termine the number of indi- 
vidual self-sticking Perma- 
Code Pipe Markers which will 
be required. The guide is 
printed on a heavy stock so 
that it may serve as its own 
writing board for on-the-spot 
use. 

Also included are samples 
of quick-to-apply pipe mark- 
ers for testing under the ac- 
tual temperature and environ- 
mental conditions for which 
they are intended. In addition, 
specifications for Brady Pipe 
Markers, as well as details on 
an unconditional 5-year guar- 
antee, are also included in the 
kit. 
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Non-toxic deodorizer 


Aireactor, a non-toxic de- 
odorizer, will remove offensive 
odors without leaving any 
odor of its own. It accom- 
plishes this by cancelling odors 
in the vapor stage. 

This action is based on the 
odor-opposite or ion-exchange 
principle similar to the de- 
odorizing effect of masses of 
green foliage in nature. 

Deodorizer is a clear green, 
non-inflammable liquid. It can 
be evaporated from equipment 
supplied by the manufacturer, 
sprayed in a fog, used as an 


eee ee ewe wee nm mm nm em nen ee 











additive to mop water or ap- 
plied directly to the odors. 

It is available in 5- and 
50-gallon drums, one-gallon 
jugs (four to the case) and 
12-ounce wick bottles (12 to 
the case). 

Supplier: Aireactor Corp, 
271 Madison Ave., New York 
16, New York. 
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Melts snow and ice in 
sub-zero temperatures 


Compound for melting snow 
and ice from drives, loading 
docks, sidewalks, sewers, gut- 
ters, downspouts, etc., will 
out-melt salt with 30 times 
the thawing capacity at 0 F. 

The compound, Revere Ice 
Melter, generates heat im- 
mediately upon contact with 
moisture. It is harmless to 
grass, shrubs and other veg- 
etation and will not corrode 
concrete, asphalt or tires. 

It can be applied by sprin- 
kling with scoop, shovel, 
spreader, truck-mounted dis- 
penser or by hand. 

Melting compound, in the 
form of white pellets, is avail- 
able from 10-pound packages 
up to 150-pound drums as well 
as in bulk lots. 

Supplier: Revere Chemical 
Corp., 2010 E. 102 St., Cleve- 
land 6, Ohio. 
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that's 
interesting 


Commercial 
harvest 


Prospective 
1960 tonnage of 
six important 
crops for com- 
mercial process- 
ing is estimated 
by USDA’s Ag- 
ricultural Mar- 
keting Service 
at one per cent 
above 1959, and 
eight per cent 
above average. 
Increases over 
last year in- 
clude: snap 
beans, up 14 per 
cent; contract 
cabbage for 
kraut, 29 per 
cent; tomatoes, 
four per cent. 
Declines, com- 
pared with 1959, 
include: sweet 
corn, down seven 
per cent; green 
peas, eight per 
cent; winter and 
spring spinach, 
one per cent. 


Toothsome 
tomatoes 


don’t just 
happen, but are 
result of careful 
developmental 
ripening before 
cool storage re- 
port USDA re- 
searchers. Cold- 
storage studies 
showed that to- 
matoes kept best 
if first ripened 
at 58 F, then 
stored at 32-35 
F. Tomatoes 
stored without 
ripening or at 
higher tempera- 
tures developed 
rot or decay. 
Free copy of 
Marketing Re- 
search Report 
No. 402, may be 
obtained from 
Office of Infor- 
mation, U. S. 
Dept. of Agri- 
culture, Wash- 
ington 25, D. C. 


































you may be paying for it a second time! 


BOILER ROOM CONVERTED TO WORK AREA 


Robert A. Johnston Company, cookie, candy and chocolate 
products manufacturer in Milwaukee, Wisconsin, replaced 
four coal-fired boilers with two fully automatic, gas-fired CB 
boilers. Mr. James Vida, plant engineer, reports: “Compact 
Cleaver-Brooks design made it possible for us to install the 
boilers in another part of the plant — in an area of only 750 
sq. ft. — releasing the old boiler room, 9000 sq. ft., for storage 
and work areas. It saved us the cost of an expansion project.” 
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Today, with building costs twice what they were in 1945, your 
big, old boiler — possibly coal-fired — can cost you money by 
occupying space that might be used for other needs. 

To offset these climbing construction costs and meet the 
compact requirements of modern architecture, one manufac- 
turer, Cleaver-Brooks, has proved that big boiler perform- 
ance and capacity can be engineered into a compact boiler 
package. Today’s CB packaged boilers — in addition to 
solving unusual installation problems, such as low headroom 
— are releasing sizeable ground-level areas for production or 
storage purposes. In some cases, “penthouse” installations 
have utilized space on an upper floor and completely elimi- 
nated the use of ground-level space. 

Here are some of the design features that combine for 
maximum space-saving: four-pass design, forced-draft com- 
bustion, updraft construction and all the advantages of five 
square feet of heat-transfer surface per boiler horsepower. 
These standards of quality and compactness are only avail- 
able from Cleaver-Brooks, manufacturers of the most com; 
pact, fuel-saving packaged unit on the market. 

Cleaver-Brooks boilers are completely pre-engineered and 
tested as a package... expertly started for you by a trained 
field engineer. Sizes through 600 hp... oil, gas and combi- 
nation oil-gas firing . . . larger sizes in Cleaver-Brooks Spring- 
field water-tube boilers. 

Ask your local Cleaver-Brooks agent for more details or 
write for the booklet, How to Select a Boiler. 


Cleaver Ay Brooks’ 


ORIGINATOR AND LARGEST PRODUCER OF PACKAGED BOILERS 
CLEAVER-BROOKS COMPANY 
Dept. L, 357 E. Keefe Ave., Milwaukee 12, Wisconsin 
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for minimum volume gas 

users...a Single base, completely 

packaged gas generator that will 
produce all the gas you want, when you 
want it, at lowest possible costs. Even mini- 
mum gas users have found they can amortize 
the cost of an efficient Gas Atmospheres 
system over a few short months. 

Gas Atmospheres builds factory assem- 
bled and tested packaged units for the 
production of reducing, nitrogen, carbon 
dioxide, hydrogen, inert and annealing 
atmospheres for use in the metal, food, 
petroleum and chemical industries—from 
50 cfh to 50,000 cfh. If you use gas why 
not make certain you have the most effi- 
cient operation possible. Call in your Gas 
Atmospheres engineer today or write direct 
to Gas Atmospheres, Inc., 3855 West 150th 
Street, Cleveland 11, Ohio. 


THE NATION'S LARGEST MANUFACTURER OF 
PACKAGED GAS GENERATOR SYSTEMS 














SEND FOR DETAILS OF NO-RISK TRIAL 
OFFER: Prove Damp-Tex’s superiority in your 


own plant 


FLOOR-NU 


STOPS 


FLOOR DAMAGE et 
SEND FOR NO-RISK TRIAL 
FROM ALKALI, QUANTITY. Send for 26-Ib. 
ACIDS unit. Use half. If not satisfied 


return balance prepaid for 
AND HEAVY LOADS credit on entire unit. 


TRANSFORMS WET, ROTTING 
WALLS TO SANITARY BEAUTY 


This bactericide, fungicide system is a 

pioneer and leader in its field. Its efficient, 
durable performance in thousands of plants is 
ZNO ame TS imme cldelali Mel Meth tie tilda 


To Prevent Chemical and 
Water Corrosion of 


EQUIPMENT 


The Most Permanent Finish {s 


== EPO-LUX100 (EPOXY) 


Protects where chemical liquids or fumes eat up 
other type coatings. Dries to 75% hardness of glass 
yet resists chipping or cracking. 


STEELCOTE MFG. CO 3418 GRATIOT ST. ST. LOUIS 3, MO., U.S.A. RODNEY, ONTARIO, CANADA 
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One type self-forming 
packing fits nearly 
every plant need 


Self-forming, plastic packing 
offers a simple solution to the 
problem of stocking a count- 
less array of different sizes, 
shapes and types of packing. 
Packing will, in most cases, 
permit stocking one size and 
type of packing for entire plant 
needs. 

Packing is completely self-' 
forming and _ self-lubricating, 
One size will form into a solid, 
lead-like, leak-proof seal the ~ 
exact size and shape of any © 
pump stuffing box or fitting, 

It is a homogeneous com- — 
pound of anti-friction metals 


Smaller sizes of  self-forming, 

plastic packing are available on 

2'2- and 5-pound spools, as 

shown above. Larger sizes are 

packaged in 5- and 10-pound 
boxes 


and asbestos fibers combined 
by a special process and ex- 
truded in round and square 
cross sections. 

Stock sizes of 1/16” up to 
1”, in increments of 1/16”, are 
available in two styles. Style 
200 is for steam, water and air. 
Style 600 is for mild chemicals, 
pharmaceuticals, oils and pe- 
troleum derivatives. 

Supplier: Abbott & Biddle, 
2417-X27 Federal St., Phila- 
delphia 46, Pa. 
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SPECIAL TODAY=— Steel and Soda 


A critic once called America a “tin can civilization.” 
We are proud of it. The 115,000,000 tin-plated steel cans 
we use each day help keep our standard of living high. 
Better nutrition, good grooming and more leisure re- 
sult. From our most personal needs to the vital demands 
of national defense, we rely on the humble can and its 
strength of steel. 

Newest, most exciting application for the new-old tin 
can is in the soft drink field where you “soda”-lovers 
demanded the fast cooling and easy storage and dis- 
posal of cans—and got it. 

A salute to the tin can, which is actually 99 per cent 
steel, is doubly in order in 1960. Exactly 150 years ago 
Nicolas Appert, a sometime pickle maker, developed 


This Steelmark identifies the 
better value of products made of 
steel—look for it when you buy. 


canning to keep Napoleon’s armies “marching on their 
stomachs.” 

Coincidentally, 1960 also is an anniversary for Jones 
& Laughlin as it marks 50 years as a major producer of 
tin plate. The electrolytic tinning line pictured above 
with the make-believe supermarket imparts the coating 
of tin to steel, and is part of the more than $50 million 
investment in new facilities for this product at J&L’s 
Aliquippa (Pa.) Works. 

Meanwhile, Americans will continue to be delighted 
by more and more products—aerosols, exotic foods, 
individual snacks, and now even soft drinks— depend- 
ably protected in sturdy convenient 
steel cans. 


Jones & Laughlin Steel Corporation 
PITTSBURGH, PENNSYLVANIA STEEL 


TO THE CONTAINER INDUSTRY: 


If anyone has any doubts about the 
indispensability of the tin plated steel can, 
this one fact should reassure him: the 
American canning industry uses enough tin 


plated steel in one year to produce over 
44 billion cans of all kinds. 


As you know, 1960 is the 150th anniversary 
of the invention of the tin can. 
Coincidentally, 1960 marks J & L’s 50th 
anniversary as a major tin plate producer. 


Steel is proud of the part it plays in the 
continuing progress of the canning 
industry. Can manufacturers use more 
than 4'% million tons of steel every year 
and, next to the automobile and 
construction industries, are the largest 
consumer of fabricated steel. 


J & L is constantly at work to help 

such an important customer make even 
better cans—thinner and more uniform 
plating and lighter gage steels are among 
the results. J & L’s continuing investment 

in facilities to produce tin plate includes a 
new continuous annealing line this year and 
a new electrol ytic tinning line early next year. 
In this corporate advertisement, which 

will be seen by 35 million can-buying 
Americans, we at Jones & Laughlin Steel 
Corporation hope to impress upon the 
American people the vital role the 

canning industry plays in our economy, in 
our daily lives, and even in America’s 

hopes for the future. 
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FES-Fuller Rotary Booster Cuts Horsepower 


j 
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More Proof of FES-FULLER Superiority 
: ca ne 


in 


17% for Foremost Dairies 


In Wilkes Barre, Pennsylvania, Foremost Dairies 
found their production of ice cream products had 
increased to the point where the refrigeration 
system was overloaded and hardening time was 
excessive. To counteract this, the plant had 
been forced to curtail some of its other processing 
operations. 


An FES-Fuller rotary booster compressor was 
installed as a third stage in the suction line from 
the quick hardening tunnel. Formerly, a 15 x 10 
reciprocating booster handled the tunnel pump- 
ing from 16’’ vacuum to 33.5 psig discharge. Addi- 
tion of rotary booster, pumping from 16’’ vacuum 
into a 15 x 10 compressor at 3’’ vacuum suction 
reduced hardening tunnel booster horsepower 
17%. Reuse of 15 x 10 at 3’’ vacuum suction 
also made available 75 more tons refrigeration 
for hardening room, ice cream freezers and 
popsicle tanks. 


Installation was inexpensive because only simple 
foundations were required; the compact rotary 
was placed in unused aisle space in the engine 
room at a saving in piping costs due to its prox- 
imity to other equipment. Since installation, 
only routine inspection and lubrication have 
been necessary to maintain the rotary booster. 
More and more manufacturers are solving their 
freezing problems by the simple step of installing 
sturdy, vibrationless FES-Fuller boosters. It 
can pay you, too, to consider the many advan- 
tages of choosing FES-Fuller. Write for further 
information today. 


EP 


FULLER 
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FREEZING EQUIPMENT SALES, INC., 1405 N. DUKE Street, YORK, PA. 


Qualified distributors in principal cities 


LOW TEMPERATURE FREEZING EQUIPMENT 


“visit us at our Booth R-214 at the Dairy Show.” 
6597 on Reader Service Slip. 
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maintenance 


One application cleans, 
disinfects, deodorizes 


Compound for use in all 
areas of food processing plants 
cleans, disinfects and deodor- 
izes in one operation instead 
of three applications usually 
required. 

As a detergent, Magiclean 
thoroughly and effectively 
cleans floors, walls, processing 
equipment, refuse cans, locker 
rooms, etc. 

Because it has a high phenol 
coefficient against both gram 
positive and gram negative 
bacteria, including staphylo- 
coccus aureus, it also acts as 
a disinfectant at the same time 
it cleans. 

Compound remains effective 
as a bactericidal agent as long 
as a trace of the material re- 
mains on the surface. The 
active ingredients will not lose 
effectiveness with time, but 
frequent cleaning is recom- 
mended. 

Product eliminates odors 
because bacteria, the source 
of odors are destroyed. Later 
contamination is destroyed by 
residual disinfecting action. A 
clean mint odor remains after 
cleaning. 

Supplier: Lester Labora- 
tories, Inc.. PO Box 4897, At- 
lanta 2, Georgia. 

6598 on Reader Service Slip. 


Overcomes limitations 
of drip-proof motors 


Drip-proof motors can now 
be used in applications in- 
volving severe exposure to 
moisture, salt spray, oils, 
many chemicals and corrosive 
agents as well as dust and 
dirt. 

Burn-out of stator coil is 
prevented by shielding ap- 
plied to form smooth, flexible 
coil encasement. Shielding 
primarily consists of multiple 
applications of special silicone 
sealing compound which does 
not become brittle, chip or 
crack. 

Full details of coil shielding, 
as well as four other features 
of motors are presented in 
four-page Bulletin 196, avail- 
able from Sterling Electric 
Motors, Inc. 

6599 on Reader Service Slip. 
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CHAMBER FUMIGATION 


PROTECT YOUR BULK OR PROCESSED FOODS 


y bee 


TARP FUMIGATION 


WITH DOW FUMIGANTS 


As the nation’s food supply grows, the job of guarding your 
dollars-and-cents investment in stored food products against 
damaging attacks by insects and rodents becomes more im- 
portant. Grain weight losses from devouring insects can 
amount to as much as 10% annually. Other insects and 
rodents feed on milled or processed food products, often re- 
ducing them to a total loss to the processor. The answer: check 
insect and rodent damage before it starts. Fumigate your 
stored grains and milling machinery with a Dow Fumigant. 


Whatever your problem, there’s a Dow Fumigant designed 
to help you. These quality products-Dow Methyl Bromide 
for space, chamber, tarpaulin, boxcar, or forced-air recircu- 
lation of bulk grains; Profume® for the same applications, 
but where a warning odor is desired; and Dowfume® EB-15 
for spot fumigation around milling machinery—have been 


fully tested and proved effective by many years of use in all 
types of storage facilities. 


Used according to directions, these Dow Fumigants will im- 
part no residual odors or taste to grains or fully prepared 
food products and they will not affect milling qualities. 
Whatever your fumigation problems, call the nearest Dow 
sales office, or write for full information to: THE DOW 
CHEMICAL COMPANY, Agricultural Chemicals Sales Depart- 
ment 223BH8, Midland, Michigan. 
See ‘‘The Dow Hour of Great Mysteries’’ on TV. 


PRODUCTS ADVERTISED HEREIN COMPLY WITH U.S. LAW 


When used as directed on label and in accordance with good practices, they comply 
with the Food and Drug Law and other Federal Laws. 


i 
« 
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THE DOW CHEMICAL COMPANY. MIDLAND, MICHIGAN . 


6600 on Reader Service Slip. 








sanitation 


Non-toxic material stops 
rust, rust-creepage 








Uses: “Cold” galvanized 
finish provides protection 
against rust and rust-creep- 
age on all metal surfaces. 
Known as Z.R.C., non-toxic 
compound may be safely used 
on all food processing equip- 
ment, containers, storage 
tanks, etc. 

It also has good application 
for use on air conditioning 
units, pipe lines, refrigeration 
equipment, valves, etc. 

Features-Description: 
Smooth, free-flowing com- 
pound, containing 95 per cent 
pure zinc in the dried film, 
provides a tough, adherent, 
flexible coating. 

Its protective qualities 
against rust and rust-creep- 
age are comparable to hot dip 
galvanizing or. electroplating. 
In addition, it will not crack 
easily if the underlying metal 
is bent or distorted. 

Finish may be applied by 
brush or spray to iron or steel 
surfaces of either new or 
rusted metal. It dries to an 
attractive gray matte finish 
which may be painted if fur- 
ther decorative treatment is 
desirable. 






















in a single container. It does 
not require constant stirring 
and can be stored indefinitely. 
Supplier: The C. Schmidt 
Co., 1712 John St., Cincinnati 
14, Ohio. 
6601 on Reader Service Slip. 














Insulation designed for 
exposed ceilings 







Insulation specifically de- 
signed for use in food proc- 
essing plants, where no per- 
manent ceiling has yet been 
installed, eliminates need for 
extra supports such as backer 
board, lath stripping, wire, 
etc. 

Known as Alfol aluminum 
foil reflective insulation, it 
constitutes a maintenance - 
free ceiling in itself. 

Product consists of alumi- 
num foil layers that reflect 97 
per cent of all radiant heat 
and block heat by convection. 
The foil layers form reflective 
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Z.R.C. comes ready for use | 








SARCO TOPICS 





How to reduce cooking time and trap 
maintenance in kettles and holding tanks 


College Inn Food Products Corp. 
of Chicago faced a problem familiar 
to many food processors: excessive 
heat-up time for kettles and holding 
tanks, and time lost for steam trap 
maintenance. They found old-fash- 
ioned bucket traps at the root of this 
costly problem. 

Specifically, College Inn wanted to 
shorten both cooking and recovery 
time in their 150-gallon jacketed 
kettles ...cut heat-up time for both 
the kettles and their 1000-gallon 


holding tanks... materially reduce 
down-time for trap repairs or re- 
placement. 


i Ley 





Heat-up time on storage tanks like this one has been 
reduced approximately 20%. The 1” TD-50 trap on 
this application replaced a 142” bucket trap. 





With TD-50 traps installed on these kettle rows, down-time 
for trap maintenance is virtually nil — over years of service. 


These problems were solved by in- 
stallation of Sarco Thermo-Dynamic 
Steam Traps, Type TD-50 to replace 
bucket traps. On slow cook kettles 
the 4%” size was installed; on fast cook 
kettles, the 34” size; 1” traps went on 
the 1000-gallon storage tanks. 
Results were evident at once: 
Heat-up and cooking time was re- 
duced on all kettles. Where each 
kettle row had previously required 
two or three hours per week of shut- 
down for bucket trap service, main- 
tenance has now dropped to practi- 
cally zero. Some traps have been in 
constant service for three years with- 
out attention. These results, though 
noteworthy, are typical. They were 
achieved because the TD-50 always 
discharges condensate as rapidly as 


For information on Sarco Thermo-Dynamic Steam Traps, Type TD-50, contact 
your Sarco Sales Representative, district office, or distributor, or write. 
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it is formed; it cannot collect and 
slow down schedules. 

Plant Engineer John Maurisak 
says: “I’m happy because of freedom 
from trap maintenance problems, and 
the cooks are happy because of the 
fast recovery of the kettles.” 


Other food processing problems 
will yield to Sarco TD-50’s too. Where 
slugs of condensate and wet steam 
disturb processing, the TD-50 can be 
used to control moisture content au- 
tomatically, easily. Kettle cold-spots 
caused by a faulty trapping system 
which does not discharge condensate 
and air adequately, can be cleared up 
easily with TD-50’s. Other advan- 
tages include simplified piping, saved 
space (because TD-50’s are much 
smaller than conventional traps), 
easily maintained cleanliness of sur- 
roundings. on 
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SARCO 


Here are 7 Sound Reasons 


Why the (Dynamic, 
Does a Better Job of Trapping 


1. Simplicity —has only one moving 
part. 2. Maintenance—practically zero. 
3. Wide pressure range — one trap for 
all pressures from 10 to 600 psi. 4. Uni- 
form performance —operates equally 
well on heavy, light, or no condensate 
load. 5. Operates against back pres- 
sures—up to 50% of inlet pressure. 
6. Rugged —unaffected by superheat, 
water hammer, vibration, or corrosive 
condensate. 7. Minimizes inventory of 
spare parts. 


Maintenance Time: 40 Seconds. If it now 
takes your maintenance crew more 
than a couple of minutes to service an 
ordinary trap, you’re throwing away 
valuable time. This Sarco Thermo- 
Dynamic can be cleaned, blown out if 
necessary, and reassembled on the line 
in as little as 40 seconds. 


For Prompt Information on the TD-50.. . 
or for fast help on the efficient solu- 
tion of any steam trapping problems, 
get in touch with a SARCO District 
Office, Sales Representative, or Dis- 
tributor. (There’s one near you.) 
Only SARCO makes all 5 types: 
Thermo-Dynamic* ¢ Thermostatic ° 
Liquid Expansion « Float Thermo- 
Static * Inverted Bucket 


*U.S. Pot. No. 2,817,353 TM Reg. U.S. Pat. Of. 
1409 


maintenance 


air spaces that hold conduc- 
tion to a minimum. 

In addition, the insulation 
incorporates vapor-proof back- 
ing for protection against con- 
densation. 

In buildings with wooden 
beam construction, the insu- 


Exposed ceilings of aluminum 
foil layer insulation require no 
extra supports for installing 


lation is stapled right across 
joist faces. In fabricated steel 
buildings, or in other struc- 
tures using steel beams, it is 
stapled to wood furing strips. 
For standard bar joist con- 
struction, aluminum foil layer 
insulation blankets are placed 
between joists and then ad- 
jacent blankets are stapled 
together. 

Supplier: Reflectal Corpo- 
ration, 200 South Michigan 
Ave., Chicago 4, III. 
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NAc a Laboratory Homogenizer 


7: 


For Only 


$7500 
per Month 


...and see for 
yourself how 


Gaulin Particle Control 


improves product quality and reduces costs 


Now, for a few dollars per day, you can have a laboratory 
homogenizer in your plant to explore the advantages of 
Gaulin Particle control on your product . . . to produce 
superior dispersions, emulsions or blend. No special skills 
are required to operate the machine. It is quickly and easily 
disassembled for inspection and cleaning. 


Maximum capacity is 15 gph; minimum processable 
sample — 1 pint; pressures to 8000 psi continuous, 10,000 


psi intermittent. 


Remember, the rental cost is 
applicable against the price of 
the machine. 


Write for more information 
and bulletins on the Gaulin 
Laboratory Homogenizer 
LH-55, Sub-Micron Disperser 
SMD-55, Homogenizers H-55. 


Gaulin RE* Two-Stage colloid Mill — Model 
2A — is available for processing quantities 
as small as 8 ounces, and is invaluable for 
research, laboratory or pilot plant appli- 
cations. Also available on rental basis. 


59 Garden Street, Everett 49, Mass. 
World’s largest manufacturer of stainless steel reciprocating, 


"Alex — will you try to fix this 
rotary, pressure exchange pumps, dispersers, homogenizers and colloid mills. 


for me so | can requisition a 
new one?" 


eee a me ee me 
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“WEVE FOUND 
THI¢ LUBRICANT 
BECT FOR FICH 
PROCESSING 
MACHINERY” 
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says HIGH SEAS Tuna Packing Co., Inc. 
of California 







‘“‘We have used LUBRIPLATE 
Lubricants for over 15 years 
and find they do everything. They keep 
fish processing machinery from seizing 
and keep it easy to take apart and re- 
assemble. This is very important in food 
processing plants. Because LUBRIPLATE 
Lubricants are so effective, economical 
and long-lasting, they save us time and 


money.” 
Earl Lockhart 
Master Mechanic 
REGARDLESS OF THE SIZE AND 





‘TYPE OF YOUR MACHINERY, 
LUBRIPLATE GREASE AND 
FLUID TYPE LUBRICANTS WILL 


IMPROVE ITS OPERATION AND 
REDUCE MAINTENANCE COSTS. 


LUBRIPLATE is available 
in grease and fluid densi- 
ties for every purpose... 
LUBRIPLATE H.D.S. 
Moror OIL meets today’s 
exacting requirements for 
gasoline and diesel 
engines. < ay 


For nearest LUBRIPLATE distributor see 
Classified Telephone Directory. Send for 
free ““LUBRIPLATE DATA BOOK”... a 
valuable treatise on lubrication. Write 
LUBRIPLATE DIVISION, Fiske 
Brothers Refining Co., Newark 5, N. J. 
or Toledo 5, Ohio. 
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Removes scale without 
corroding metal 


Easy-to-use descaler, made 
with sulfamic acid and inhib- 
itors, allows acid to clean and 
dissolve scale without corrod- 
ing or damaging metal. 

Known as Scale-Cleen, prod- 
uct may be used for acid 
cleaning of boilers, air condi- 
tioners, heaters, evaporators, 
heat exchangers, steam gen- 
erators, dairy equipment, pas- 
teurizers, etc. 

When dissolved in water, 
the dry crystalline material, 
which is 95% acid, becomes 
a strong mineral acid, which 
incorporates a unique agent 
that speeds its action. A built- 
in color indicator shows when 
the acid has been spent. 

Since the material is dry, it 
cannot splash in handling. A 
spill is simply shoveled up. 
There are no irritating fumes 
and the product is non-irritat- 
ing to the skin. 

Because it does not give off 
acid fumes, there is no corro- 
sion of vapor spaces in equip- 
ment even when dosages are 
weighed and solutions are 
prepared. 

Supplier: Dearborn Chem- 
ical Co., Distrubutor Sales 
Div., Merchandise Mart Plaza, 
Chicago 54, II. 
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An aid to improved 
bottle washing 


The use of surface-acting 
agents in conjunction with 
caustic soda in industrial milk, 
beer and soft-drink bottle- 
washing formulations is sub- 
ject of 8-page brochure No. 
TA-60. 

Brochure, issued by Antara 
Chemicals, a sales division of 
General Aniline & Film Cor- 
poration, points out how very 
small quantities of surfactants, 
added to standard washing 
solutions, provides cleaner, 
more sparkling bottles, fewer 
rejects and improved rinsa- 
bility. 

The surfactants augment the 
wetting and penetrating power 
of the caustic soda so that 
they can achieve more inti- 
mate contact with the soil to 
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low man on 
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totem-pole ? 


- + » always last to re- 
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You needn’t be. To get your 
own copy, addressed to you 
personally, fill out the sub- 
scription request form op- 
posite this page. No charge, 
of course, if you qualify. 


COMBINED 
DETERGENT 
GERMICIDE | 


sanitized equipment 
helps prevent 
food spoilage 


TAMED 
1ODINE® 


WELADYNE® 


Germicide 
for 
Food 
Plants 


for FREE demonstration or literature address: 
WEST CHEMICAL PRODUCTS INC., 42-22 West St., Long Island City 1, N. Y. 
Branches in principal cities >» IN CANADA: 5621-23 Casgrain Ave., Montreal 
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THE LAST WORD IN MTA 
Sanitary Pumping “SANITOR" 


here’s nothing more to say! This new “Sanitor”’ v4 hl 
is the last ce in strictly sanitary delivery of rae. a TET 
dairy and food products. Opposite ports are new 

with Viking . . . and now, by merely removing 

one bolt, pump can be turned from horizontal to 

vertical port position. This new ‘‘Sanitor’ has the 

same positive, smooth delivery at slow speed that 

made “Sanitors’ famous. It still eliminates the 

excessive churning, aerating and recirculating of 

high speed puriping. And it’s available in three 

sizes with capacity range of 8 to 90 G.P.M. and 

all meet 3-A sanitary standards. When you need 

a variable capacity sanitary pump, remember the 

Figure 8177 ‘‘Sanitor’’ is the last word. 


Tayi tee 


¥ 


For information on the complete line 
of Viking ‘‘Sanitor" units, ask for new 


OPPOSITE Section FEP folder. 
ual VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. 
CASINGS sen (Canad, 1s, “"ROTO:KING” PUMPS 
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SEE a demonstration by a specialist 
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sanitized equipment 
helps prevent 
food spoilage 


ai soa Be nti 


ao Sas 
Ra AB I al ll 


TAMED 
1ODINE® 


WELADYNE® 


Germicide 
for 
Food 
Plants 


for FREE demonstration or literature address: 
WEST CHEMICAL PRODUCTS INC., 42-22 West St., Long Island City 1, N. Y. 
Branches in principal cities » IN CANADA: 5621-23 Casgrain Ave., Montreal 
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be removed. Furthermore, the 
surfactants enhance the wash- 
ing solution’s detergency be- 
cause they have the ability to 
emulsify, solubilize and dis- 
perse. 

Three of the surfactants are 
described in detail as to action 
and specific purpose. Several 
suggested formulations and 
product data are also listed in 
the brochure. 

6610 on Reader Service Slip. 


Self-aligning, permanently 
lubricated midget bearings 


Self-aligning midget bear- 
ings are specially designed for 
small fractional motor ap- 
plications. 

Permanently lubricated 
bearings are self-contained 
units with sintered bronze 


Midget bearings, designed for 

small fractional motor applica- 

tions, are available for shaft 

sizes of 1/44", 5/16", 3%" and 
7/16" 


bushings. They are mainte- 
nance free and eliminate need 
for oil lines, reservoirs, oil 
cups, wicking, oil slingers, 
catchers, etc. 

Performance of midget 
bearings over a_ five-year 
test period, showed no meas- 
urable depletion of lubricant. 

They may be installed 
quickly and easily with only 
minor changes in end bell 
housing required for accom- 
modation. Line of motor bear- 
ings, Series 0049, are supplied 
to standard industry toler- 
ances, eliminating necessity of 
added sizing operation. 

Supplier: Randall Graphite 
Bearings, Inc., Greenlawn 
Ave., Lima, Ohio. 
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with Dow Corning 
Silicone Defoamers* 


There’s a right tool for every job. In foam 
control it’s Dow Corning silicone anti- 
foamers or defoamers . . . job-proved 
thousands of -times- over -as the most 
efficient, most economical, and most versa- 
tile foam suppressors available. 


* At prescribed levels, are sanctioned by FDA 


FREE SAMPLE 
and new manual on foam control 


Dow Corning]! 


corporaTionl 
MIDLAND. micnican| 


Dept. 3910 t 


Please rush a FREE SAMPLE of a Dow Corning I 
silicone defoamer for my product or process, i 
which is (indicate if food, aqueous, oil or 
QURET  naciacetennd.dactsncesnsedaanenae 
NAME 

POSITION 

COMPANY 


ADDRESS 
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Automatic Batch Cooler 





AUTOMATIC ROASTING AND COOLING* 


New System Offers One Ton Per Hour Capacity 
-.: AUTOMATICALLY 


Push button roasting, automatic charging and discharging, patented color control, au- 
tomatic cooling...these are just a few of the advantages of this modern equipment 
for nut roasting with the time proven radiant energy principles introduced by Bauer. 

Users like the improved, increased production, the elimination of human errors, 
the savings in floor space and better working conditions this system makes possi- 
ble. It goes without saying that they like the uniform, better quality end product it 
produces, too. 

For complete details on automation in nut roasting and cooling, check with your 
Bauer representative, or write direct. 


*Patents applied for. 


THE BAUER BROS. CO. 


1719 Sheridan Avenue « Springfield, Ohio 


REPRESENTATIVES: M. Neumenz & Son, Inc. (export), 90 West St., New York 6, N. Y.; Southern Office, P. O. Box 
8164, Jacksonville, Florida; W. C. Cantrell Co., 3245 S. Main St., Fort Worth, Texas; A. H. Selzer Inc., 4401 S. 
Western Blvd., Chicago, Illinois; Ken Wylie, P. O. Box 1164, Eugene, Oregon; In Canada: The Bauer Bros. Co. 
(Canada) Ltd., Brantford, Ontario. 
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Safe electrical outlets 
placed anywhere without 
tearing up floor 


A complete over-the-floor 
wiring system, fabricated to 
your particular needs, pro- 
vides safe electrical outlets 
at various places, even in the 
middle of a room, without 
having to tear up floor for 
installation. 

System, known as Electri- 
duct, consists of a cable made 
from molded, black, slip-proof 
rubber which is flat on the 
bottom. Cable has a hole run- 
ning through the center into 
which necessary wiring is 
built. 

Nearly flat, rubber-encased 
wiring eliminates danger of 
tripping over tangled exten- 
sion cords. Cable, which hugs 
the floor inconspicuously, is 
stumble-proof. 

Equipment on casters may 
be easily rolled over it with- 
out damage to cable. Bottom 
side is ribbed so it will grip 
the floor when walked on. 

System comes completely 
pre-wired, all joints vulcan- 
ized, ready to place on the 
floor and plug into an outlet. 
It is also available in stand- 
ard lengths of 4, 5, 6 and 10 
feet. 

Supplier: Ideas, Inc., Elec- 
triduct Div., 214 Ivinson Ave., 
Laramie, Wyo. 
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Describes activated 
carbon adsorption 
systems 


Regenerative activated car- 
bon adsorption systems are de- 
scribed and illustrated in 4- 
page bulletin entitled “Re- 
sorb”. 

Available from Barnebey- 
Cheney Company, bulletin de- 
scribes systems for solvent 
recovery, air recovery, gas 
purification, liquid purification 
and pollution elimination. 

Bulletin outlines three basic 
types of carbon adsorption 
units, all of which are avail- 
able in a number of sizes. It 
also describes the principle of 
operation, and shows several 
typical installations in the 
food processing industries. 
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Compact V-belt drive transmits 
up to three times as much power 
per given space 


Drives nine high-speed shafts 
in cherry-cluster cutting unit 


In developing Oneto & Go- 
telli’'s conveyorized cherry 
sorting machine, design prob- 
lem arose in method of trans- 
mitting power to nine shafts 
of cherry-cluster cutting unit. 
Compactness, that is, mini- 
mum distance between shafts 
was desirable since overall 
length of machine would de- 
pend upon it. 

On each of these shafts are 
12 serrated disk-type saw 
blades, 3 in. in diam. They 


must turn at 2000 rpm in order 
to neatly and quickly cut the 
stems of the cherry clusters. 

Requirements for stem cut- 
ting unit with respect to 
power transmission, shaft 
speed, small center distances 
(11.5 in.) and small-diameter 
sheaves were met by a Dyna- 
V drive, made by Dodge 
Manufacturing Corp., Misha- 
waka, Ind. 

This drive is capable of 
handling up to three times as 


All nine shafts are driven by single, 1'/2 hp, 1800 rpm motor which 
is fitted with a 3:15-in. diam., double-groove Dyna-V sheave. 


Power transmission from motor is by two Model 3V315 Dyna-V belts 
to nearest saw shaft which is fitted with two double-groove Dyna-V 
sheaves. Two similar belts relay power from first to second shaft. 


Remaining seven shafts are turned 


by series of single Model 3V315 


Dyna-V belts and corresponding 
sheaves, 


OCTOBER 


STANDARD 
or SPECIAL... 


your costs go down 
wna 


LEE 


PROCESSING EQUIPMENT 


Lee facilities are highly adaptable 
to production of custom-designed 
equipment. Let.us discuss your 
requirements with you 


a 


"RY 


METAL 
PRODUCTS 
COMPANY, INC. 


414 PINE STREET, PHILIPSBURG, PA.. 
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There’s one 






sure way to get 






intimate mixing 







of dry and semi-dry 







material ona 








continuous basis 


























































EXCLUSIVE 
TURBULIZER 
FEATURES 





© Heavy steel shell with machined interior. 33 


© Paddles revolveat high speed with 1/16” 
clearance to shell, creating a turbulent ac- 
tion that makes Turbulizer self-cleaning. 






@ Choice of lip type, air purge or stuffing 
box seals. All are of split construction 
for quick disassembly. (Lip type seal 
shown.) 







@ Hinged door is machined as an integral 
part of the shell giving a perfectly smooth 
interior surface. 

@ May be equipped with jacket up to 150 
PSI for heat transfer medium. 









@Hollow rotor shaft for heat transfer 
medium gives added temperature control. 






@ Inlet nozzles available for adding liquids. 





© Quick acting heavy lug type catches— 
no nuts or bolts to remove. 






@ Tangential inlet and discharge prevent 
material hang-up. 


@ Heavy duty outboard bearings. 







@ Rotating joints for easy connection to 
heat transfer medium source. 








The 










Mfg. Co. 


451 TAFT STREET NE « MINNEAPOLIS 13, MINNESOTA 
* EQUIPMENT DESIGNED FOR BETTER PROCESSING 





The Turbulizer solves many dispersion problems in the 
chemical and food industries. Adjustable-pitch paddles, 
revolving at high speed, result in the combined action of 
turbulence, shear and impact providing intense disper- 
sion. These actions can be varied to obtain desired results 
on a specific material, 

A completely smooth inner surface with 1/16” clear- 
ance paddles, assures thorough mixing, eliminates material 
hang-up, leaves no dead pockets of unmixed material and 
provides a self-cleaning operation. 

In addition to the numerous features shown here, ad- 
vantages of the Turbulizer include better product uni- 
formity, increased production, plus lower labor, installa- 
tion and up-keep costs. 
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much horsepower in a given 
space as conventional V-belt 
drives. 

V-belts are %-in. across 
top and have concave side 
walls. They are covered with 
a specially woven coating to 
provide a high degree of flex- 
ibility so that belts can easily 
bend over small-diameter 
sheaves. 

Saws are staggered on shafts 
so as to completely cover the 
48-in. wide conveyor belt 
which passes underneath them. 
Clearance between conveyor 
and saws is about three inches 
— height that is sufficient for 
single cherries to pass under- 
neath saws without being cut. 

In operation, clusters are 
snagged by probes which al- 
most touch conveyor. Probes 
elevate stems so that they feed 
into saws as cherries are 
moved along by conveyor. 

6618 for Dyna-V drive and 
6619 for mechanical cherry- 
cluster cutter and cherry sort- 
er on reader service slip. 








Sanitary pump 
measures fluid 
flow automatically 


Positive displacement unit 
accurate to within 0.5 per 
cent 


Uses: For simultaneously 
transferring and measuring 
fluids and semi-fluids in dairy 
and other food industries. 

Features: Pump will handle 
materials of widely varying 
viscosity and physical charac- 
teristics. Thoroughly tested in 
salad dressing industry on 
starch base, unit controls flow 
with accuracy of better than 
% of 1 per cent. 

Controlling device counts 
number of revolutions of 
pump, each revolution deliv- 
ering exact amount of fluid. 
Upon completion of pre-set 
cycle, device automatically 
cuts off switch. 

Pump may be stopped and 
started any number of times 
during cycle. At completion of 
cycle, pumping ceases immedi- 
ately, regardless of number of 
interruption. 

Description: MFC-250 Me- 
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Problem: 

To boost starch and gum 
production while cutting 
operating costs 


Solution: 
SPROUT-WALDRON 


UNIT MACHINES 
AND SYSTEMS 


When Morningstar Paisley execu- 

tives decided to move activities to 
their new plant at Hawthorne, N.J., 
they demanded a system meeting 
these specifications: extreme versa- 
tility, no dust nuisance, protection 
against contamination, low handling 
and operating costs, stepped up ca- 
pacity. 
' The answer was found in a pack- 
aged processing system involving 
Sprout - Waldron machinery for 
crushing, mixing, ‘grinding and sift- 
ing; plus a series of four negative 
pressure pneumatic conveying sys- 
tems. 

Blending and bagging of starch, 
gum grinding and gum granulation 
are now being accomplished with a 
minimum of handling and maximum 
of efficiency. Operating costs are 
down, capacity up. For the full 
story ask for Bulletin F-19. 


CW/107 


A SPROUT-WALDRON 


Muncy, Pennsylvanie 





Size Reduction * Size Classification ¢ Mixin 
Bulk Materials Handling ¢ Pelleting” — 
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tered Flow Control pumps is 
of simple design and of type 
316 SS construction. It has a 
special double-head with by- 
pass system. 


Upon completion of cycle, only 
starter button need be pressed 
to start same cycle over again 


The latter is arranged to 


| eliminate any discrepancy 
| of the measurement which 


may be caused by wear and 


| subsequent slippage in the 
| pumping chamber. 


Pump has capacity of 600 


| gph and is made in two mod- 
| els: gearhead with cycle moni- 


tor, or varidrive with tach- 


| ometer. 


Supplier: Pump Division, 


| Waukesha Foundry Company, 
| Waukesha, Wis. 
6621 on Reader Service Slip. 


| Fast, easy to read 
| over-under scale 


Indicator moves two inches 
per ounce of weight to pro- 


| vide type 4133 Shadograph 
| Seale with high visibility. 


Scale is designed for pro- 
weighing of | sliced 
bacon, luncheon meats, cheese 
and similar products. It indi- 
cates weight by shadow-edge 
light-beam projection system. 
System eliminates indicator- 


| mechanism friction as well as 
| possibility of parallax reading. 


Scale is described and illus- 


| trated in two-page Bulletin 


3294, released by The Exact 
Weight Scale Company. Lit- 
erature also presents illustra- 


| tions and descriptions of other 
| over-under scales as well as 


checkweighers. 
6622 on Reader Service Slip. 
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STANDS FOR SERVICE TO 
FOOD PROCESS INDUSTRIES 


From its major facilities in Santa Rosa, 
California and West Chester, Pennsylvania — 
and its field engineering and service offices 

in Chicago, Houston, Seattle and Los 
Angeles — Rietz has supplied size reduction, 
mixing and heat exchange equipment to 


THE MOST IMPORTANT 
FOOD COMPANIES 
IN THE WORLD 


Two examples 


RIETZ Steam and Water Blancher 


Sanitary, stainless steel construction, 

easily accessible for cleaning. 

High volume, low velocity steam injection 
reduces blanch time — will not damage product. 
Positive conveying action assures uniform 
blanch. Compact, efficient replacement for 

belt and reel blanchers. . . lower 

installation and operating cost. 


RIETZ Thermascrew 


Product in Hollow Hollow Ribbon or 
screw lifting flights 


Heating or 
cooling 
medium out 





Heating or 
Baffles in jacket cooling 
for positive flow medium out 


Heating or 
cooling 
medium in 


Product out 


Designed with hollow screw and jacketed trough 
for greater efficiency in the operations of 


HEATING + COOLING +» EVAPORATING 
OF SOLIDS, SLURRIES AND LIQUIDS 


MANUFACTURING Co. 


Santa Rosa, Calif. »« West Chester, Penna. 
DISINTEGRATORS + PREBREAKERS + EXTRUCTORS » THERMASCREWS 
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sate system immediately fol- Fy 
. ° : . 6s lowing condenser, instrument o 
is compact, installs in far less space than other units. Product “in ‘i htt ter, I 
Features-Description: Con- io 
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design. The DR offers extremely high concentration of solids at a 10,000 smicro-mihos. ‘Werapese Revie 
ture compensation is automat- of fit 
. : : : ic and continuous. 
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as temperature, pressure and 
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position. We suggest you stop in for a look oF Oe AP eee ae a 
eight- 
mercury switches to sound an by Sti 
alarm signal indicating a rad- Illus 
ical change in conductivity. It and fi 
can be operated up to 1000 ft discus: 
from point of measurement. separa 
Utilizing 60-cycle excitation and | 
and a Wheatstone bridge in- grinde 
put circuit, basic system con- crushi 
sists of a sampling cell, con- Also ; 
HENSZEY COMPANY INC. ductivity recorder and Powr- dens, 
: : log Model H-O Receiver. screen 
Dept. DRF, Watertown, Wisconsin To measure steam purity, ment. 
sample is cooled and reduced App 
in pressure to working range for s 
of sampling cell. blende 
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create changes in conductivity 
which unbalance Wheatstone- 
bridge circuit. Changes are 
sensed by amplifier which 
generates an AC current. 
Current is impressed on 
field of a servo motor and 
motor drives a slide wire until 
circuit is again balanced. 
Position of slide wire at 
point of balance provides a 
measurement of conductivity 
and therefore an evaluation of 
concentration of impurities. 
Supplier: Hagan Chemicals 
& Controls, Inc., Hagan Cen- 
ter, PO Box 1346, Pittsburgh 
30, Pennsylvania. 
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Reviews various aspects 
of fluid meters 


Starting with basic principle 
of operation — the relation- 
ship that exists between dif- 
ferential pressure and fluid 
velocity — eight-page bulle- 
tin presents discussion of fluid 
meters which covers their 
operation, ranges and instal- 
lation requirements. 

Bulletin 20, available from 
Baily Meter Company, also 
discusses integrators, com- 
pensators and primary de- 
vices. There are illustrations 
of these devices as well as 
drawings showing methods of 
installation on horizontal and 
vertical pipes. 

6626 on Reader Service Slip. 


Current summary of 
dry-processing equipment 


Full line of dry processing 
equipment is presented in 
eight-page catalog, released 
by Sturtevant Mill Company. 

Illustrated with photographs 
and flow diagrams, brochure 
discusses such equipment as 
separators, blenders, mixers, 
and energy and impact 
grinders as well as other 
crushing and milling machines. 
Also included in catalog are 
dens, elevators, granulators, 
screens and laboratory equip- 
ment. 

Approximate specifications 
for separators, mixers and 
blenders are tabulated. 

6627 on Reader Service Slip. 
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MOYNO.... the “Quick-to-clean’’ Food Pump 
that even Pumps Suspended Solids! 


A Moyno Food Pump can easily be disassembled. in 2 minutes 
and 43 seconds for thorough, effective cleaning and be back on 
duty in minutes. Moynos eliminate long, costly cleanups that 
rob production time. Foods stay pure too, because MOyNo’s 
smooth internal contours won’t collect particles where bacteria 
might thrive, and bearing lubricant is completely isolated from 
pumping compartment to prevent contamination. 

Any food product that will move through a pipe—from cider 
to lumpy potato salad—can be pumped with a Moyno. The 
“progressing cavity” principle that distinguishes MoyNo from 
all other pumps explains this remarkable capability. The cutaway 
model above shows the screw-like, reversible rotor that revolves 
in a double-threaded stator to. create these progressing cavities. 
Material flows smoothly and uniformly, without pulsation, aera- 
tion, agitation or disintegration. All wettable parts are stainless 
steel—or stator may also be synthetic rubber, odorless bakelite 
or other material, depending on service requirements. If needed, 
off-the-shelf replacement parts are always immediately available. 

To chop cleaning costs and keep all foods moving through 
your plant, learn more about Moyno by writing today for 
Bulletin 34 FP 





ROBBINS & MYERS, INC. 


motors, household fans, Propellair industrial fans, hoists, Moyno industrial pumps 
SPRINGFIELD, OHIO - BRANTFORD, ONTARIO 
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Ups leaf-spinach 
packaging to 
150/min 


Forms, cuts and fills 

into cartons or cans 

Uses: Three-component fill- 
er forms and cuts to propor- 
tion such vegetables as leaf 
spinach, southern greens and 
french-style green_ beans, 
then fills them into frozen- 
food cartons or cans. 

With some revisions, unit 
can also be used to package 
french fried potatoes. 

Features: When packaging 
leaf spinach into cartons or 
cans, equipment will handle 
up to 150 units per minute. 

On carton lines, filler is di- 
rectly connected to standard 
carton former. For adaption 


As synchronized product con- 
veyor and carton conveyor con- 
verge, one above the other, 
spinach is transferred to cartons 
without product hang-over 


to canning lines, some modifi- 
cation is necessary. 

Weight control can be ex- 
ercised through variable- 
speed drive which controls 
rate of extrusion. 

Operation: Complete Model 
SS Leaf Spinach Filler con- 
sists of three main compo- 
nents: preparation unit, cutter- 
extruder and filler. 
*Preparation unit receives 
spinach from processor’s con- 
veyor belt, shapes it into rec- 
tangular form and discharges 
it to wire-mesh belt for 
drainage of water. 

Wire-mesh belt conveys 
blocks of spinach into ex- 
truder where product is fur- 
ther formed and readied for 
cutting. Actual cutting is done 
by moving SS knife which 
cuts measured” amount of 
spinach from block as it is 
extruded, downward. 

Blocks of cut spinach drop 


+00 
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MILK PROCESSOR — TENNESSEE Foxboro 6-instrument 
cabinet controls milk fore-warmer temperatures with Dyna- 
log* Electronic Instruments. 2-, 4-, or 6-instrument cabinets 
can be installed individually, or in combination — provide 
complete centralized control of any food process, large or 
small, 


For any food plant - 


an integrated Foxboro 


— 


COFFEE PROCESSOR—NEW YORK This centralized 
control panel has its graphic diagram painted on a formica 
plastic background, permitting easy modification of the dia- 
gram should process.changes occur. Painted formica panels 
are only one of several types of graphic control panels avail- 
able from Foxboro, 


FOOD PACKER— CALIFORNIA Automatic control of process 


evaporator is easily handled from the Foxboro cabinet. Inte- 
grated control system, specifically designed for the process by 
Foxboro, assures perfect quality and flavor of concentrate, 
Grouping of related controllers and indicators results in 
easier operation, simpler maintenance. 


eeee 
ro os aes i nd id 
+44 Tete ttttathathat fa tle | ely | 


BREWERY IN MEXICO Complete Foxboro centralized control 
system simplifies operation of rice and mash cookers, hot and 
cold water tanks, lauter tubs, and brew kettles. Air tubing is 
neatly formed and fitted to permit easier servicing and mainte- 
nance. System was designed and assembled \in Foxboro, Mass. 
— shipped in sections for installation in Mexico. 


FOOD PROCESSING 








fc 


Pa 


Comr 
centr¢ 
tion! | 
ciency 

Fox 
syste 
neerir 
exact! 
moun 
and w 
are ne 
plified 
veniel 
engin 
minim 

Full 
Syster 
specif 
infor 
cabine 
rigid 1 
wiring 
Compx 
Massa 


i 


OCT ¢ 





rocess 
. Inte- 
2ss by 
ntrate, 
its in 


i 


OTO 


control 
.ot and 
bing is 
mainte- 
, Mass. 


SSING 





i its i lished from this graphic 
GETABLE OIL REFINERY —ILLINOIS Complete control of hydrogen generation units is accomp n 
sume Small-case Consotrol* Recording-Control Stations are installed right in the process diagram — linked to their appropriate 
measurement and control points by colored lines — resulting in easier operation and better process supervision. All back-of- 
panel connections are plainly marked for quick and easy identification. 


for every food process 
Packaged Control System 





Complete packaged control systems providing 
centralized operation from one convenient loca- 
tion! It's the trend that’s streamlining the effi- 
ciency of many food plants today. 

Foxboro custom-engineered packaged control 
systems make it easy. Years of application engi- 
neering experience insure that instruments are 
exactly suited to your process—shipped already 
mounted in cabinets or panels, completely piped 
and wired. Only power and process connections 
are needed to put them into operation. This sim- 
plified installation, plus the operating con- 
venience and low maintenance of these custom- 
engineered control systems keep cost at a 
minimum. 


Full details on Foxboro Packaged Control 
Systems are now available in a new series of 
specification sheets. They'll give you complete 
information on the design and construction of 
cabinet and panel units ... as well as Foxboro’s 








rigid requirements for high quality piping and 
wiring. Write for them today. The Foxboro 
Company. 9210 Neponset Avenue, Foxboro, 
Massachusetts, U.S.A. *Reg. U.S. Pat. Off. 


FOX BOR ; INSTRUMENTATION FOR THE FOOD INDUSTRIES 


REG. U.S. PAT. OFF. 


SUGAR PLANT—CALIFORNIA Local control for these 
vacuum pans is provided by individual panels for better 
operator supervision. Heavy gauge steel panels protect in- 
struments and accessories from accidental damage. 
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into collection pocket and 
hence into nylon filler flights. 
Flights form traveling pock- 
ets which shape the portions 
of spinach and ready it for 
discharge into cartons. 

Formed cartons are brought 
beneath filler’s traveling 
pockets and as flights and car- 
tons align, product drops 
gently into cartons. 

Supplier: Pacific Packtron 
Systems, Inc., 720 El Camino, 
Belmont, Calif. 

6630 on Reader Service Slip. 


Nut roaster, cooler 
handle 1 ton/hr 


Batch nut roaster which uti- 
lizes radiant heat, and continu- 
ous nut cooler form automatic 
one ton per hour processing 
system for shelled or unshelled 
peanuts, almonds, filberts and 
similar nuts and seeds. 

Roaster and cooler as well 
as color-control equipment are 
illustrated and discussed in 
four-page Bulletin F-3, re- 
leased by The Bauer Bros. Co. 

Literature diagrammatically 
presents typical system for 
producing peanut butter. Spec- 
ifications as well as cut-away 
drawings of No. 333 Ray-O- 
Matic Roaster and No. 334-C 
Automatic Cooler are included. 
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Lists 55 machines for 
continuous processing 


Revised 16-page brochure 
illustrates and lists the dis- 
tinguishing characteristics and 
applications of 55 types of 
continuous processing equip- 
ment. 

Released by Dorr-Oliver In- 
corporated, Bulletin No. 7004, 
“Continuous Processing,” cov- 
ers the following unit opera- 
tions: agitation, classification, 
straining, centrifuging, thick- 
ening and clarification, filtra- 
tion, pumping, water pretreat- 
ment, industrial waste treat- 
ment, drying and dry classifi- 
cation, and ion-exchange. 

Pilot plant equipment for 
classification, centrifuging, fil- 
tration and fluidization is also 
included. 

6632 on Reader Service Slip. 


101 





CLEANING 
NEEDS 


@ FLOOR MODEL 


One operator can easily air clean new glassware on 


this machine at a 20 to 50 p 
bottle in each hand, necks in 


er minute clip. With a 
serted in the nozzles, a 


slight downward pressure releases a blast of filtered 
air at 60 pounds pressure. All foreign matter is shaken 
free and falls out of the container by gravity. 


Cleaning heads operate independently for single clean- 


ing of large containers— up to 


one gallon size. Several 


container shapes and sizes can be handled without 
changing parts. Here’s the low cost way to boost 
your production efficiency. Get all the details — mail 


the coupon. 
another 


semi-A 


imal 


by 
iniiT 


G PNEUMATIC 
AYATAYATAYATAYATAYATE 


Pneumatic Scale Corp., Ltd. 
75 Newport Avenue, Quincy 71, Mass. 


Branches, Chicago and New York 


Please send us complete information on 2 Head Air Cleaner. 


NAME 
COMPANY 
ADDRESS 
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Humane slaughtering 
for kosher beef 


Vast improvement for 
handling beef animals during 
Jewish ritual slaughter is in 
line with humane slaughter- 
ing philosophy. New restrain- 
ing pen fully complies with 
laws of Shechitah and also 
meets approval of Society for 
Prevention of Cruelty to Ani- 
mals. 

Information and plans of 
the Can-Pak Kosher Re- 
straining Pen are available, 
free of charge, from Canada 
Packers Limited, Toronto 9, 
Canada. Cost of installing a 
unit is estimated to be $3000. 


Radiation, capacitance 
level controls 


On-off gamma-ray instru- 
ment is designed for level or 
interface control. Capacitance 
level control is made in four 
models, one of which is trans- 
istorized. Both types of level 
controls are illustrated and 
discussed in Catalog 4-60, 
available from Instruments, 
Inc. 

Other liquid and granular- 
solid level controls presented 
in literature include pneu- 
matic, mechanical, electronic 
and float-actuated controls. 
Fourteen-page catalog also 
contains information on con- 
tinuous level and density con- 
trols, and custom control 
panels. 
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Combines vacuum-drying 
and liquid-solids blending 


Solids Processor combines 
vacuum-drying and _liquid- 
solids blending in single pack- 
aged unit which blends solids, 
disperses liquids, granulates 
and dries in simple sequence. 

Processor, as well as com- 
plete line of laboratory and 
production blenders, vacuum 
tumble dryers and process 
heat exchangers are described 
and illustrated in 20-page bul- 
letin, available from The Pat- 
terson-Kelley Co., Inc. 

Bulletin No. 16-P, Solids 





Does the quality or cost 
of your product depend on its 


flow characteristics? 


> A complete line of Ep- 
precht Viscometers provide 
viscosity measurements in 
the laboratory or during 
processing with automatic 
control of viscosity. 

» Measurements can be 
made at pressures up to 
700 psi or in a vacuum at 
temperatures to 300° C. 
For detailed technical infor- 
mation on Epprecht Viscom- 
eters write to Dept. DV-9. 


J.W. FECKER DIVISION 


AMERICAN OP 


6592 HAMILTON AVENUE + PITTSBURGH 6, PENNSYLVANIA 
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...for close-coupled 
clean-up pump 
efficiency 


You can't... unless you 
already have an AMPCO® 
Stainless Stee/ Pump 


You get twice the output 
energy of sanitary pumps 
— double the efficiency! 
Ampco pumps are made 
for high heads and transfer 
service. They are quiet and 
vibration-free — and they 
won't overload. 


Ampco CIP Feed 
Pump furnished 
with your choice 
of sanitary fittings 
Available with 
mechanical seals 
Pedestal models 
PLP ToMe We lars) 


Closed impeller contributes 
to high efficiency and long 
life, eliminates the need for 
shaft adjustment, permits 
close-coupled assembly. 
Casings and shafts are pro- 
tected by replaceable wear 
rings and shaft sleeves. 


Carried in stock in principal 
industrial areas. Capacities 
to 600 gpm., heads to 180 
ft. Write for Bulletin P-3c. 


AM PCO AMPCO METAL, INC. 
® Dept. 2294, Milwaukee 1, Wis. 


West Coast Div.: Huntington Park, Cal. * Southwest Div.: Garland (Dallas County), Tek. 
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Processing & Heat Transfer 
Equipment, lists standard di- 
mensions and capacities of 
Processor, Twin-Shell labo- 
ratory blenders and standard, 
conical vacuum dryers. Simi- 
lar data is also listed for pro- 
duction blending equipment 
and shell-and-tube heat ex- 
changers. 

In addition, literature de- 
scribes organization and op- 
eration of company’s pre-test 
laboratory which tests cus- 
tomers’ formulations. 
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Measures liquid flow 
from 20 to 100 gpm 
automatically 


Uses: For automatically con- 
tolling measurement of pre- 
determined quantities of liq- 
uids. 

Features: To place meter 
into operation, only necessary 
steps are setting of quantity, 
by pressing buttons on regis- 





Meter can be calibrated for US 
or Imperial gallons, liters or 
pounds 


ter face, and opening of valve. 
Liquid flows unattended until 
preset quantity is reached at 
which point valve automatical- 
ly cuts off flow. 

Description: Stainless steel, 
1%-in. Auto-Stop meter op- 
erates on positive displace- 
ment principle. It has only one 
moving part exposed to liquid. 

Meter can be furnished with 
Auto-Switch control, Repeat- 
ing Auto-Stop, ticker printer 
or combination of attachments. 

Supplier: Neptune Meter 
Company, 47-25 34th St., Long 
Island City 1, N.Y. 

6638 on Reader Service Slip. 


OCTOBER 196¢@ 


from 

raw fruit 

to 
speck-free 
juice... 





with the SHARPLES SUPER CONEJECTOR 


With continuous high yield production of im- 
purity free juices and purees, the Super Cone- 
jector is pacing the way to new quality standards 


in the processing of fruits and vegetables. The ~ 


unique concept developed by Sharples makes 
the difference. 

High centrifugal pressure casts the skin to 
the outer wall of the centrifuge, uniformly ex- 
tracts the juice without the attrition, or ‘“‘grind- 
ing”’ effect of conventional methods. Consistently 
higher yields result from the uniform centrifugal 
“squeezing” of all the juice from the pulp or 
pomace. And no flecks of impurity mar the clarity 
of the product. 

There’s a size of the Super Conejector best 
suited for any processing requirement. Put the 
high capacity, continuous production efficiency 






of the Super Conejector to work in your plant. 

We’d be delighted to have our process engineers 
review your problems to acquaint you with the 
techniques we have developed, and how they 
may be profitably applied to your own products. 





»SFIAR PL ESccrrorsrion 


Centrifugal and Process Engineers 
2300 WESTMORELAND STREET ; PHILADELPHIA 40, PENNSYLVANIA 
NEW YORK: PITTSBURGH «CLEVELAND: DETROIT+ CHICAGO- HOUSTON > SAN FRANCISCO LOS ANGELES: ST. LOUIS» ATLANTA 
Associated Companies and Representatives throughout the World 
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... CANNING — 1965 ... 


CAMBRIDGE METAL-MESH BELTS are the answer to the big problems 
you’ll face in the competitive ’60’s- tighter operating costs, higher pro- 
duction and consistent quality. 

Continuous movement of foods through canning, freezing, baking, cooling, 
washing, inspection and other operations speeds up production and cuts 
costly manual handling. 

Heat, cold or liquids flow through the belt and around the product for fast, 
thorough processing assuring uniformly high quality. More, Cambridge 
Metal-Mesh Belts can’t rust, rot, carry odors or contaminate foods. Open 
mesh allows easy cleaning. 

Superior belt design and manufacturing techniques mean longer life, fewer 
repairs, lower operating costs. Belts can be made heatproof, coldproof— 
in any mesh, weave, metal or alloy—with any side or surface attachments. 


Call your Cambridge Field Engineer now. He'll be glad to 
discuss any aspect of Cambridge Belts—from manufacture to 
installation and service. Look in the yellow pages under 
“Belting, Mechanical’. Or, write for FREE 130-PAGE REFER- 


ENCE MANUAL. 


tm The Cambridge Wire Cloth Co. 


DEPARTMENT H @ CAMBRIDGE 10, MARYLAND 


Manufacturers of Wire Cloth, Metal-Mesh Conveyor Belts, Wire Cloth Fabrications 
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Measure & sample milk 
while loading farm 
pickup truck 


Features: Metering system 
measures milk from individ- 
ual farm bulk tanks; auto- 
matically collects sample from 
each pick up. Complete system 
can be mounted in rear com- 
partment of tank pickup truck. 

Operation is simple. After 
hose is connected between 
farmer’s tank and _ truck, 
driver pushes single button to 
start operation. When farm 
tank is empty, amount of milk 


Meter is constructed of SS, can 

be easily cleaned by loosening 

four wing nuts on housing cover. 

Back wall of meter chamber is 

solid metal without stuffing box 
or packing gland 


pumped from tank will be reg- 
istered on meter and sample 
of milk will be in sample 
bottle. 

Description: Volume of flow 
through Siemens Sanitary 
Meter is_ transmitted to 
counter by means of magnetic 
coupling, around which re- 
volves a rotating piston which 
moves product. Rotating 
piston engages magnetic 
coupling so that with every 
revolution of coupling, two 
measured volumes of product 
are registered on counter. 

Supplier: T. E. A., Inc., 141- 
21 72nd Ave., Flushing 67, 
N.Y. 
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A NEW Duty Master 


for heavy-duty industrial use 
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RELIANCE 


ELECTRIC AND ENGINEERING COMPANY 


MASTER 


ELECTRIC COMPANY DIVISION 


ion on prod- 
6642 ..+ 
juest blank 


OCESSING 


PROTECTED STATOR 


CENTRIFUGAL CUT-OUT 


Product of the combined 


resources of 
Reliance Electric and 


Engineering Company and its 
Master and Reeves Divisions 


A motor that combines new, 
most-wanted features at no extra cost 


This motor is tough all over . . . deliber- 
ately designed for heavy industrial 
duty. Frame is rolled from steel—end 
shields cast from an aluminum alloy 
specifically selected for strength. Ball 
bearings are double-shielded, with lubri- 
cant packed into the bearing for life. 
Sleeve bearings are steel-backed and 
babbitt-lined for low friction and long 
wear. “Permawick” oil retaining ma- 
terial provides maximum lubrication 
to these bearings. Rotor is pressure-cast 
from high purity, low-resistance alumi- 
num. Varnish impregnated stator re- 
sists moisture .. . and adds strength 


to windings. 


More power per pound... simple instal- 
lation, 33% lighter than other preced- 
ing motor designs. Good design and 
materials make the difference. Makers 
of motor-driven products save on ship- 
ping and handling costs. Duty Master’s 
light weight and small size make pos- 
sible lighter, less complex mounting on 
equipment. Terminal board provides 
easy power connection in the front end 
shield. Cover plate quickly removable. 
Motor rotation easily reversed by inter- 
changing slip-on connections. 


Up to 10% cooler than other compar- 
ably rated motors... yet gives you 
maximum protection. High load 


RELIANCE 


Canadian Division: Toronto, Ontario 


® 
e 

° 

e A 

e CLEVELAND 17, OHIO 
° 

a Sales Offices and Distributors in principal cities 


capacity results from new, effe 
ventilation of critical heat soure 
Laminations, coils and rotor are 

ally rinsed with cooling air throug 
new end shield design. In totally- 


enclosed, non-ventilated motors, the — 


fan, cast integrally with rotor, circulates — 
the air within the motor at a rate ap — 
propriate to efficient transfer of heat 
motor frame and end shield. And load 
carrying capacity of the totally. 
closed fan-cooled motor is incre yo 
a fan and shroud directing air over 
frame and end shield. 


Quiet ... Smooth . . . Positive. Resi 
mounting composed of metal-rimr 
rubber-cushioning rings that enci 
the bearing hubs on each end and 
port the motor. Motor can be mour 
in any position. Single phase ste 
winding circuit automatically opens 2 
80% of full load speed. Action is a 
and positive. 

Available now in 48 and 56 frame size 
from conveniently located stocks, Dut 
Master FHP. is made in 4%, %, %, 
4 and ¥% hp. capacitor-start, 
phase and polyphase for 48 and 5 
frames; repulsion-start induction-tu 
in 56 frame. Your Reliance S 
Engineer. or Distributor has all | 
facts at his finger tips. Call him ol 
write for Bulletin B-2514. It will 
sent to you promptly. 


ELECTRIC AND : 
ENGINEERING CO. 


a J 
y. 
A fo 


Duty Master A-c. Motors, Master Gearmotors, Reeves Drives, V*S Drives, Super ‘T’ D-c. Motors, Generators, Controls and Engineered Drive Systems 
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Dissolvers for 
sealed-tank mounting 


Uses: For general mixing, 
dissolving, emulsifying and 
de-agglomerating of  solid- 
liquid, liquid-liquid and gas- 
in-liquid formulations. 

Features: Units are designed 
for mounting on fixed tanks 


eB st aad 


Impeller mixers can be mounted 
on almost any stationary tank 


that are sealed to avoid vapor 
loss. Mixers can also be 
adapted for use on vacuum 
and pressure tanks. 

Description: Mixers have 
variable-speed drive mechan- 
ism which is capable of deliv- 
ering 90 per cent of motor 
horsepower to impeller, even 
at lowest speeds. 

High-speed mixers range 
up to 40 hp in size; are ca- 
pable of handling viscosity of 
50,000 centipoises. 

Supplier: Morehouse - 
Cowles, Inc., 1150 San Fer- 
nando Road, Los Angeles 65, 
Calif. 
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"Fell in a barrel of starch!" 
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WAUKESHA 


FOUNORY FS) COMPANY 


Rubber Impellers — dual-lobe 
or four-lobe design. 


Metal Impelléfs — single, dual 
or three-lobe in ‘“Waukesha” 
Metal or 316 Stainless Steel. 


© EXPORT SALES: FMC International, Box 1178, 


San Jose, California, U. S. A. 


y 


CHOOSE: rubber or metal impellers ¢ ‘“‘Waukesha’’ Metal 
or 316 Stainless « capacities from 0 to 300 G.P.M. « 
vertical or horizontal ports e pressures up to 150 P.S.I. 


Each revolution of the wrong pump impeller can cost you 
money . . . and impellers are only one of the hundreds of pump 
variables that can affect your product. With a Waukesha, over 
500 pump combinations give “customized” design for your prod- 
uct ... take the compromise out of pump selection. 


These variables assure you of a pump which is custom-designed 
to the specific demands of your product. 


Only Waukesha offers this selectivity of design and materials 
plus more than 25 years of application engineering. Let Waukesha’s 
research laboratory go to work on your pumping problem today. 


Distributors in major cities; a consultant as near as your phone. 


Waukesha Foundry Co. Dept. 67, Pump Division, Waukesha, Wis. 


6644 on Reader Service Slip. 


| OCTOBER 1960 


‘i 





Eckrich 


TOLEDO WEIGHING 
at work for industry 


Quality Frankfurts: 


How TOLEDO Automatic Checkweighing 
assures accurate package weights, speeds production! 


With the squeeze on meat packing profits, the drive for lower costs 
and better efficiency never ends. Peter Eckrich and Sons, Fort 
Wayne, Indiana, is a case in point. 


ECKRICH has installed a Toledo 9457 Checkweigher (shown 


TOLEDO 2151 FLOOR SCALES 


in Eckrich’s shipping room’ 


help fill salesmen’s orders on 
a production basis. Each 

e has an input station 
for imprinting the route 
number; a control station 
for taring of weight of the 
rack. Even though the items 
making up the order are 
loaded on the rack cumula- 
tively, each item is auto- 
matically listed on the tape 
at its net weight. 


above) to automatically (1) weigh each 
1 lb. package of frankfurts, (2) reject 
those over or under a tolerance zone 
within an accuracy of 1/32 oz., and 
(3) count the o.k.’s, overs and unders. 
This Toledo’s accuracy and depend- 
ability enable Eckrich to report average 
production through the checkweigher 
at 55 packages per minute. And the 
o.k., over and under count guides the 
stuffing operation to assure most uni- 
form control of frankfurt weights. 


In Eckrich’s shipping room three 
Toledo 2151 Floor Scales are equipped 
to transmit weights to machines that 
list individual weights of items on tape 
as racks are loaded, giving both speed 
and accuracy in filling orders beyond 
any method previously used. 


Toledo Scale engineers will assist 
you in developing more efficient, cost- 
saving weighing methods, based on the 
wide selection of Toledo industrial 
scales, or development of modifications 
or custom engineered units for your 
needs. Write and tell us about your 
problems. TOLEDO SCALE, Toledo 
12, Ohio, Division of Toledo Scale 


Corporation. Toledo Scale Company of Canada, 
Ltd., Windsor, Ontario. 


® 
BP, FOLEDO wins selns 


+ FLOOR AND TRACK SCALES 
+ OVER-UNDER SCALES 
TRACK SCALES 


¢ WEIGHT PRINTING 
¢ COUNTING SCALES 
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Yy to 20 gpm 
SS flow meter 


Uses: For measuring flow of 
edible oils and most acid and 
alkaline solutions. 

Features: Low flow-rate 
meter has operational accu- 
racy of + 1 per cent within 
normal range of flow. 

Description: Model BNV 
meter is 3%4-in. size. Its in- 


Measuring piston of meter is 

made of SS or wide variety of 

other materials as required by 
service 


ternal parts are made of 316 
SS. Outer casing is con- 
structed of stainless or carbon 
steel, or cast iron. 

Meter is available with 
either threaded or flanged 
connections. 

Supplier: Buffalo Meter Co., 
Inc., 2917 Main St., Buffalo 
4) NY. 
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Pulseless pumping with 
sanitary gear pump 


Uses: For pumping such 
food products as soups, salad 
dressings, gravies, catsup, 





Pump can be flange or foot 
mounted; can be driven by belt 
or direct coupling 


sauces and icings. 
Features: Full involute, 
double-helical gears run in 
contact thereby eliminating 
trapping or pulsing. 
Built-in relief valve provides 


aye 
COOK-CHEX 
Laat rT eas 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “‘in-can” 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules. 

2. Guard against “by passing” retorts. 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 

The cost of Cook-Chex protection is neg- 
ligible... less than one cent for 75 cases 
of No. 300 cans. 


SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept. FP-10 


Aseptic-Thermo 
Indicator Company 
11471 Vanowen Street + N. Hollywood, Calif. 
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pressure control and some reg- 
ulation over discharge rate at 
high pressures. 

Pump develops up to 400 
psi while handling products at 
temperatures up to 180 F. 

Description: Sonic Mark V 
SS pump is made in two ca- 
pacities: one to six gpm and 
eight to thirty gpm. It has 
Teflon lubricant inserts to 
keep gears in center and 
to prevent them from rubbing 
on cover. 

Relief valve is built with 
bell washers. Its adjusting 
screw has Teflon seal in 
thread. 

Supplier: Sonic Engineering 
Corporation, 146 Selleck St., 
Stamford, Conn. 
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Stainless steel, 
mercury pressure control 


Features-Description: Prod- 
uct-contact parts, Bourden 
tube power element and bot- 
tom pressure connection, are 
made of 316 stainless. Balance 
of internal mechanism is nickel 
plated to prevent corrosion. 
Cases are made to meet a wide 
variety of service specifica- 
tions. 

Operating ranges for Mer- 
coid Pressure Controls are as 
follows: 30 in. vacuum to 75 
psig, 30 to 400 psig, 75 to 800 
psig and 100 to 1000 psig. 

Hermetically-sealed mer- 
cury contact is visible to pro- 
vide quick means of. deter- 
mining whether circuit is 
opened or closed. 

Supplier: The Mercoid 
Corporation, 4201 Belmont 
Ave., Chicago 41, III. 
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Automatically 
programmed 
blender 


Uses; For blending of 
powders, pastes and liquids. 

Features: Complete pro- 
gramming, from loading 
through mixing to unloading, 
is made possible through use 
of automatie program-control 
board. Further, auxiliary 
equipment for cycle can be set 
into operation individually or 
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Performance makes the world of difference 
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Fig. 2345—Stainless Steel S 
Check Valve for 30 
eaten, 


vCMIC Lice Mm lileks 


Fig. 2475—Smali Stainless Stee! outside 
ol doh ORLY ae) CHAI 110 20) Come] (0) Oem ac Lh 
for 150 pounds WP at 500F. Screwed 


OME Adee IO NEL LOL Ls 


Fig. 2453G—Large Stainless Steel Gate Valve for 
150 WP at 500F. Outside screw rising stem and yoke 
Interchangeable solid or split wedge discs 


Powell ...werld’s largest family of valves 


Long life... little or no maintenance... uncontaminated a wide selection of alloys and in all types—gates, globes, 
end product . ... these are reasons why Food Processing angles, checks, Y’s, etc. Truly, there’s a Powell Corrosion- 


Plants throughout the country depend on Powell Corrosion- Resistant Valve for every food processing requirement. 
Resistant Valves to control the flow of the various fluids Many are stocked for prompt delivery. So either contact 
that must be handled. your nearest Powell Valve distributor or write directly 


These valves—the result of intensive research . . . scientific to us. And if you have an unusual flow control problem, 
designing . . . painstaking construction—are available in our engineers will gladly help you solve it. 





THE WM. POWELL COMPANY e DEPENDABLE VALVES SINCE 1846 ¢ CINCINNATI 22, OHIO 
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ROTEX’ 


SCREENERS 
and New Rotex COOLERS 


© Completely enclosed and dust tight. 
, counterbalanced drive, 
motion ate 
3s pares seem accurate separa- 


© Over 30 standard models with from 1 to 8 screen surfaces 





NEW ROTEX COOLERS 

© Completely enclosed and dust tight. 

am, quiet running, counterbalanced ROTEX 
ve. 


® Horizontal gyratory rotation keeps material in constant 
contact with entire cooling surface. 


polished 
e bh 
Se ee en re 


& 
ROTEX Screeners have been widely used for 
nearly half a century. Now we offer the new 
ROTEX Cooler. Write for information on your 
screening or cooling application. Our expe- 
rienced engineers will be pleased to cooper: 
ate with you. 


ROTEX 


THE ORVILLE SIMPSON COMPANY 
1246 Knowlton Street 
Cincinnati 23, Ohie 
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in sequence. 

For thorough blending, 
balanced ribbons provide in- 
ternal circulation within batch, 
combining self-reversing flow 
with top-to-bottom turnover. 

Description: Tower Ribbon 
Blenders can be fitted with 


Mixer can be furnished with 
heating or cooling jacket 


any of four different agitators 
for continuous end discharge, 
continuous center discharge, 
skip-flute center discharge 
and quadri-mix. 

Capacities for line of 
blenders range from 500 lb to 
10,000 Ib at maximum density 
of 50 lb/cu ft, and from 750 Ib 
to 15,000 lb at maximum den- 
sity of 75 lb/cu ft. 

Mixers are made of plain, 
metallized or stainless steel 
and can be furnished with 
sanitary seals. Discharge is by 
paddle or slide-gate, manual or 
air operated. 

Supplier: Tower Iron 
Works, 60 Borden St., Provi- 
dence, R.I. 
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Line of versatile mixers 
from 3 to 3000 gal 


Uses: For mixing, blending, 
dispersing and emulsifying in 
laboratory or on production 
line. 

Features: Mixers are de- 
signed to draw material from 
below and force it upward 
through restricted jet open- 
ings of mixing head without 
forming vortex or incorpor- 
ating air. 

As material is forced be- 
tween stator and rotor, latter 
creates large shear and im- 
pact forces on material. To 
increase or decrease degree of 
shear and impact, distance be- 
tween rotor and stator can be 


RU RRS 
Bae 


. for liquids 
. for powders 


. for grains 


Positive measurement and control of material levels 
can be obtained with low cost W & C Prob-A-Larms. 
Prob-A-Larms, are standardized capacitance type 
probes available in several local and remote models; 
All Prob-A-Larms are fail-safe. 


WRITE FOR FREE CATALOG. *Trademark 


oT ay sie iia & tape at 


ww Division of 


CompuDyne Corporation 
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LAMMERT PUMPS 


— No matter what you need vacuum for, you w 

get dependable service from automatically 
ubricated Lammert pumps. Capacities—4.3 ! 
225 cubic feet: per minute. From medium ! 


high vacuum (up to 20 microns of barometer 


LAMMERT & MANN CO., INC. 


Walnut Street, Chicago 1: 
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control 


readily changed. 

For excessively viscous or 
gelatinous materials, stator 
sleeve can be removed to op- 
erated unit as an open-tur- 
bine mixer. 

Description: Barrington 
Convertible Jet Mixers range 


Mixer can be quickly con- 
verted from closed-tur- 
bine to open-turbine unit, 
thus has dual applications 


from %-hp, 8000-rpm_ labo- 
ratory models to 15-hp, 3600- 
rpm production models. 

All product-contact parts 
are made of stainless steel and 
are readily accessible for 
cleaning. 

Supplier: Barrington In- 
dustries, Inc., 185 Union Ave., 
Providence, R.I. 
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Helps select centrifugal 
air compressors 


Loose-leaf catalog of 118 
pages presents an extensive 
coverage of data and infor- 
mation pertinent to the selec- 
tion of single-stage, centrif- 
ugal compressors for air ap- 
plications. 

Available from Allis-Chal- 
mers Manufacturing Com- 
pany, catalog contains per- 
formance and engineering data 
on three styles of scroll-casing 
compressors. It starts with 
definitions of engineering 
terms and conversion formu- 
las, and follows with calcula- 
tions for inlet conditions and 
for sizing any of the compres- 
sors, 

Catalog contains 123 per- 
formance curves as well as 
dimensional data, list prices 
and data for calculating serv- 
ice and erection costs. 
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© SPARGING 


...an exciting new method of treating foods 
and beverages to insure retention of important 
customer acceptance qualities 


STORAGE 
ANNA 


... the unique 
AIRCO GAS SPARGER 


is utilized for reducing product oxygen and improving the 

shelf life, appearance and texture of processed foods and 

beverages. Sparging is done during the processing flow and 

involves little or no disturbance of existing equipment. 

Specifically, sparging with nitrogen, carbon dioxide, nitrous 

oxide, oxygen and argon accomplishes the following — \N 

¢ Removal of oxygen from oxygen-sensitive liquids such as ™ SWZe 
citrus juices, edible oils and essential oils, wines, etc. ols’ SS destabebermaltag 

¢ Fluffing of mayonnaise, salad dressings, peanut butter, 
ice cream, etc. 

Controlled fermentation of wines. 

© Light carbonation of wines and other beverages. 

The Airco Sparger is remarkably easy to install and low 

in cost. Check further as to the profitable possibilities of 

gas sparging your products. For a copy of a descriptive 

folder on Airco’s Gas Sparger, please send coupon today. 


Close-up view of Airco Sparger in action. 


At the Frontiers of Progress You'll Fit 


AIR REDUCTION COMPANY, INCORPORATED 
Customer Service Packaging Laboratory 

1400 East Washington Avenue 

Madison 10, Wisconsin Dept. FP-10 


[] Please send complete information on Sparging. 


AIR REDUCTION 
COMPANY, Inc. 


CUSTOMER SERVICE PACKAGING LABORATORY 


1400 E. Washington Ave. 
Madison 10, Wisconsin 


Company 
Address 


Se See Baa ae eee ee eee eee 
Leese wee eee eee see eee 
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How to evaluate 
piston filler 
design in 

terms of profits 


Take a look at the total design ap- 
roach in a Pfaudler® rotary —- 

Biller and you'll see how every factor 

can contribute to profits. 

Start with the piston. Here you have 

the proper combination of smooth fit 

and small “cushion” so you can handle 


N 
N 
N 
h) 
N 
N 
N 





products ranging from light, to heavy 
viscous fluids. 

Accuracy is +1/10 fluid ounce for 
most products. There’s no surging, no 
splashing, no piston leakage. 

Next check the fill adjustment mech- 
anism. With a Pfaudler filler you can 
adjust fill accuracy from a single con- 
trol point without dismantling or even 
stopping the filler. 

Cleaning is simple and rapid. One man 
can do it thoroughly in one-half hour. 
He can do it without tools or hoists by 
removing only two parts per station, 








FLUIDICS® AT WORK 








—=> PRODUCT SEAL 


the piston and valve. There are no 
gaskets to clean and refit, no adjust- 
ments to make after cleaning. 
Lubrication is well provided for, since 
all grease fittings are tied in to very 
accessible headers. And all gears are 
submerged in oil. 
Repairs are kept to a minimum, since 
there are only four primary wearing 
parts—piston and valve rollers, valve 
trip cam, and valve-lock wear pad. 
You will find that all are modestly 
priced, easy to stock and replace. 
Over-all weight, and how it is sup- 
ported, also should be considered. 
The sturdy base and over-all rugged- 
ness are a hallmark of every Pfaudler 
filler. 
Name the product, rate and container 
and you'll find a Pfaudler filler to 
handle it profitably. Choose from ma- 
chines with 6 to 36 stations, to handle 
glass, paper, prepack or tin. 

Get detailed specs by writing to our 
Pfaudler Division, Dept. FP-100, 
Rochester 3, New York. 


*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 


2 me and experience in solving 


problems involving fluids. 


PFAUDLER PERMUTIT Inc. 


Specialists in FLUIDICS...the science of fluid processes 
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processing 


Fast, easy-loading 
sanitary pump 








Facilitates hopper feeding 


with rectangular opening 


whole-kernel corn. 


Features: Top-feed rotary 
pump has 27 sq in. rectangular 
inlet for fast product feeding. 

Pump can be fitted with 
either of two sets of resilient 
rotors. For pumping fluids 
with particles, two single-lobe 
rotors are employed; for 


Pump has stainless steel contact 
parts. Its rectangular inlet flange 
is tapped for hopper bolts 


pumping viscous fluids, two 
five-lobe rotors are employed. 

Description: Model No. 6R1 
pump will deliver up to 10,- 
000 lb/hr at 100 psi and at 


temperatures up to 220 F. 


Pump stands 18% in. high, 
is 15% in. wide and is 16- 
13/32 in. from front-plate nuts 


to end of drive shaft. 


Supplier: The Creamery 
Package Mfg. Company, 1243 
W. Washington Blvd., Chi- 


cago 7, II. 
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For more information on 





developments described 







here, use the convenient 
self-mailing Reader Serv- 
ice Slip. 





Uses: For pumping viscous 
fluids and pastes or fluids 
with particles up to % in. in 
size such as potato salad, 
cookie dough, cheese, pie fill- 
ings, ground raw fat and 














For on-the-line package 
weight control — W-C 
CHECK-WEIGHING SYSTEMS 

































Whatever your requirements for 
production check-weighing of pack- 
aged materials, W-C can supply a 
job-engineered system to meet 
them. Systems can be automatic 
or manual; can weigh in motion 
or stop-and-go; can segregate pack- 
ages according to specific zones of 
under- or overweight, or accord- 
ing to a single pre-selected toler- 
ance. They can provide practically 
any type of readout you want, and 
can be readily integrated with tape- 
fed, punched-card and other types 
of data handling systems. 
Surprisingly, such job-engineered 
systems can be delivered at a most 
realistic cost—probably less than 
you’d expect. The reason why is a 
simple one: pre-engineered com- 
ponents, unitized design. There is 
no speculation or experimentation; 
W-C systems are designed on the 
very practical basis of service- 
proven, standardized components. 


: Typical applications include: | 
j Checking individual unit | 
| weights of bags, drums, | 
| barrels, etc. . . . also multi- | 
| unit packages. 
| 


Write for new Bulletin 50 






East County Line Road, Hatboro 13, Pe. 
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FOOD PROCESSING 


WEIGHING & CONTROL 
COMPONENTS, INC. 
Div. of CompuDyne Corp. 
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laboratory 
developments 


Simple, accurate counting 
of microorganisms 


The Astell roll tube appa- 
ratus for accurately counting 
microorganisms is described 
and illustrated in 12-page 
pamphlet issued by Consoli- 
dated Laboratories, Inc. 

The convenient and eco- 
nomical method of perform- 
ing bacterial counts is an ac- 
cepted technique for routine 
colony count determinations 
in water, food, brewery and 
many other industrial labora- 
tories. 

Pamphlet points out the ad- 
vantages of the roll tube ap- 
paratus method over other 
methods and reports state- 
ments of these advantages 
from research workers, tech- 
nologists, public health inves- 
tigators, etc. 

Line drawings illustrate the 
conventional petri-dish count- 
ing method as compared to 
the Astell roll tube counting 
technique. Preparation of 
media and inoculation of sam- 
ples are discussed. 

Actual photos of equipment 
are provided and price list is 
also included. 
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Easily detects arsenic 
in parts per billion 


A highly-sensitive colori- 
metric method has been de- 
veloped by Fisher Scientific 
Co., Pittsburgh, Pa., that de- 
termines arsenic in parts per 
billion. 

In the method, Fisher Cer- 
tified Silver Diethyldithiocar- 
bamate (“AgDDC”) develops 
a soluble red complex, whose 
absorbance is easily read with 
a colorimeter or  spectro- 
photometer. 

A ready-made arsenic 
determination apparatus for 
the method is available. (See 
Photo on following page). 

Apparatus consists of a 
generator, in which the ar- 
senic in the sample is convert- 
ed to arsine gas; a scrubber, 
in which hydrogen sulfide is 
removed with lead-acetate- 
impregnated glass wool; and 
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BRAND NEW FROM SIMPLICITY! 


x3 MULTI-PURPOSE SCREE 


pricking 


Teteeaay 


scalping 


sizing 


PRICKING PANEL INCREASES THE RATE 
OF BRINE OR SWEETENING PENETRATION 


The Simplicity ‘“‘pricking panel,"” shown at 
left, is entirely new in the industry; it pro- 
vides fine mechanical perforations of fruits 
and vegetables and increases the rate of 
brine and sweetening penetration. Each and 
every fruit or vegetable passing over this 
vibrating panel receives many tiny perfora- 
tions, thus enabling faster and better pene- 
tration of brine or sweetening. 


mplicity 


ARK REGISTERED 





ENGINEERING COMPANY + DURAND 6, MICHIGAN 


6662 on Reader Service Slip. 


dewatering 
trash removal 


industrial 
waste removal 


SALES REPRESENTATIVES IN ALL PARTS 
OF THE U.S.A. 


FOR CANADA: Simplicity Materials 
Handling Limited, Guelph, Ontario. 


FOR EXPORT: Sen. & Sites, 50 Church 
Street, New York 17, 





a completely NEWdesi 


Atlas-Pacific new ‘*spoon- 
ing action'’ enters the stem 
end and removes most of 
fragments in split pit fruit, 
and does not cut into or 
split the sides of the fruit 
being halved. After cook- 
ing, halves retain their na- 
tural, attractive cup shape. 


GENERAL SPECIFICATIONS 


Net Weight Approx..... 250 Ibs. 
— Shipping Weight 


iy ATLAS-PACIFIC 


Tt a 
PEACH PITTER 


Pits and halves, without breaking down 
fruit at stem end, offering attractive 
full halves with consumer eye appeal. 
Removes more split pits and pit frag- 
ments than any other freestone pitter. 


ATLAS PACIFIC FREESTONE 
CUP DOWN LYE PEELER 


A natural to go with this Freestone Peach Pitter. 
More yield; better grades; cleaner, smoother ap- 
pearing fruit; greater labor savings. For complete 
details, write for individual specification sheet. 


operation: This machine is designed to 
operate with any type feeding system, whether it 
be a belt merry-go-round system, a chute, or 
from boxes. The standard speed of the machine 
is 60 peaches per minute. Due to the ease of feed- 
ing, the operator can actually place more peaches 
in perfect alignment than any machine on the 
market today, thus producing more perfect halves. 
The spoons or pit holding jaws enter the fruit at 
the stem end without breaking down the fruit, 
leaving as perfect halves as possible. The action 
of the new spoon type pit holding jaws removes 
a greater amount of split pits and pit fragments, 


ATLAS-PAC/IFIC 


LOMPANY INC. 


ee 
SS 1 MRR AME 


1321 67th Street « Emeryville, Calif. 
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greatly reducing inspection, trimming and repit- 
ting labor. This pitter halves and rounds the stem 
end, and gently removes the pit without disturb- 
ing the natural appearance of the pit socket, thus 
giving high grades. 


design: A completely new compact design. 
Developed over years of careful study and re- 
search of the problems in pitting peaches. Its 
simplicity of design and unique “spooning” ac- 
tion of the pit holding jaws does a remarkable 
job of removing the pit without mutilating or 
breaking down fruit, leaving halves with a natu- 


ral appearance. 
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Arsenic determination apparatus 

has a ball-and-socket joint be- 

tween scrubber and absorber, © 

making it easy to clear the ap- — 

paratus and recharge the scrub. © 
ber after a series of runs 


‘ 





an absorber, containing the” 
AgDDC reagent which quan- 
titatively absorbs the arsine” 
and forms the red complex. © 
The apparatus is designed” 
to expedite multiple arseni¢’ 
determinations. Generator 
flask has a_ standard-taper 
neck so that calibration stand 
ards, blanks and samples ¢ 
be prepared in interchange- 
able 125-ml flasks and slipp 
one after the other onto thé 
scrubber/absorber unit. 1 
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"You can come out now — the 
air conditioner's fixed.” 


oo 
| Se ee 


For more information on product at right, circle 6665 opposite last page. [ 





apparatus 
joint be- © 
absorber, — 
r the ap | 
he scrub. — 


f runs 


ning the 


ch quan- 7 
e arsine” 


complex. ~ 


designed — 


e arsenic” 
erator 


ard-taper 


on stand=) 
ples can 

erchange= 
d slipped 
onto 

nit. 

rvice Slips 





“Knox furnishes 85% of our juice bottles,” says 
production manager of large cranberry cooperative 


“Since Knox first supplied us with glass containers four 
or five years ago, we have increased our consumption 
of their bottles from 20 per cent of our total to 85 per 
cent,” says the Production Manager of one of the na- 
tion’s foremost producers and packers of cranberries.* 

“This represents a considerable increase in quantity 
as well as in percentage, because our cocktail production 
has gone up 50 per cent since 1957, and has quadrupled 
since 1950,” he said. 

“There are two very important reasons why we use 
Knox Glass in such a large proportion. First is their 
*Name available on request 


bottle quality—we have enjoyed a tremendous reduc- 
tion in breakage over the last four years. Glass breakage 
is not a real problem with us any more. 

“The other benefit we enjoy from using Knox is their 
extremely dependable delivery. They deliver when they 
promise they will—and this dependability has allowed 
us to reduce our own bottle inventory from 50,000 cases 
to 15,000 cases for emergency use only. 

“‘We’ve found we can depend on Knox.” 

Contact the new/Knox Glass for your glass container 
needs: Knox Glass, Inc., Knox, Pa., or any one of 37 
sales offices. 


the new|KNOX GLASS 





NOW! You Can End Refuse Storage 
Problems... WITHOUT Capital Outlay 


DUMPMASTER-Equipped Private Haulers 
Provide Containers and Efficient Service 


If vou’re plagued with trash piles, scattered refuse, 
fire hazards, and hit-or-miss collection, there’s a good 
chance you can do something about it . . . WITHOUT 
CAPITAL OUTLAY! 

In most major cities DEMPSTER-DUMPMASTER- 
equipped private haulers will put clean, big-capacity stor- 
age containers at convenient locations in your plant... 
empty them mechanically on schedule, or on a call-in basis 

. all for a reasonable monthly fee. 


When vou containerize your refuse, plant housekeep- 
IN ALL LEADING CITIES ing becomes easy, employee morale goes up. 
FROM COAST TO COAST Write today for the name of your nearest private 
hauler. We'll also send literature describing his service. 
Write Today for 
Free Brochure and Name of Nearest Private Hauler 


DEMPSTER BROTHERS 


Inc. 


Equipped Private Haulers Dept. FP-10 KNOXVILLE 17, TENNESSEE 
6666 on Reader Service Slip. 
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MATERIAL HANDLING & TRANSPORTATION 


. 


Since the beginning of rail-car bulk loading, the 
milling industry has faced an expensive and unsanitary 
condition — accumulation of moisture on interior of 
metal rail cars upon bulk loading of flour. 


Following articles report on hew two milling 
companies — working on the problem from two different 
approaches — achieved highly practical methods to 


PROBLEM: When metal 


rail cars are pneumatically 
loaded with flour, the warm, 
moist flour gives up vapor, and 
this moisture collects on top and 
sides of the car. Flour dust de- 
posited in this moisture forms a 
cake. 

In transit, this cake may form 
a mold, and, in the process, at- 
tack the car lining — first causing 
discoloration and eventually de- 
stroying the lining. 

When the car is returned to 
reload, 15-25 man-hours (and 
sometimes up to 35) are needed 
to clean out the caked flour and 
mold, which can only be re- 
moved by scraping. 

This scraping adds to destruc- 
tion of the lining. After repeated 
cleaning, the car must be re- 
moved from service and the in- 
side sand-blasted and relined — 
at a cost of $800. 

Normally, the lining should last 
10 years; with constant clean- 
ing, it lasts only 18 months to two 
years. 


Various control methods 
have been experimented with by 


the flour mills. One company 
uses an electric blanket to cover 
the car top. This raises the tem- 
perature of the car top and keeps 
moisture from collecting during 
loading. 

However, there still is the pos- 
sibility of condensation as the 
car cools during transit. 

Another method consists of us- 
ing suction, by which outside air 
is drawn through the car, using 
two opposite vents, while the 
flour is discharged into the car 
through a third vent. This ventila- 
tion system has been effective 
only when the outside air is rela- 
tively dry. 

A third method, tested for a 
time by the Minneapolis miller 
whose eventual solution is re- 
ported below, involves use of a 
breather bag over an open hatch 
to exhaust air from bulk cars 
during loading. 

However, while this method let 
out the necessary air, and pre- 
vented entry of foreign material, 
it did not eliminate moisture en- 
trained with the flour, or reduce 
the resultant contamination. 


CONTROL CONDENSATION 


in bulk flour loading 


NORB LEINEN 
Associate Editor 


SOLUTION — Unitized Dust Collector SOLUTION — Dehumidifier with Aftercooler 
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S ystem that best suited re- 
quirements of a large Minne- 
apolis milling company ex- 
hausts air to remove unwanted 
moisture. 

A dust collector, mounted 
on warehouse roof adjoining 
bulk car loading area pulls air 
from inside the cars through 
80 ft of nine-in. duct and 15 
ft of flexible hose. 

Flour is introduced into the 
cars through four-in. pipe at 
rate of 800 lb per min, and the 
collector system exhausts air 
at rate of 1700-1800 CFM — 
well within the 1500-2000 CFM 
range recommended for this 
system. 

Model 123 collecting unit — 


1960 


designed and manufactured by 
Torit Manufacturing Co., 1133 
Rankin St., St. Paul 16, Minn. 
— consists of a standard cloth 
filter dust collector with spe- 
cial blower pack and 714-hp 
electric motor. 

It has 300 sq ft of filtering 
area and is nearly 100 per cent 
efficient in preventing loss of 
flour along with the air. 

Flour collected in the mois- 
ture-removal process flows 
down inside of 70-degree hop- 
per to a container below the 
collector, inside the mill. 

Since this flour has the same 
characteristics and particle 
size as that remaining in the 


continued on page 118 


At St. Louis Flour Mills, St. 
Louis, Mo., company officials, 
with help of engineers of 
Fruin-Colnon Contracting Co., 
1706 Olive St., St. Louis 3, Mo., 
selected as most effective a 
system which supplies dry, 
cool, conditioned air to the 
pneumatic loading system. 

In operation, outside filtered 
air is passed through a desic- 
cant-type dehumidifier on in- 
let side of blowers. This air 
is picked up by the air pumps, 
then blown through water- 
cooled heat exchangers (on 
outlet side of blowers) to low- 
er the temperature the pre- 
determined amount. 

This cool, dry air picks up 


the product from an actuating 
feeder, and the flour is trans- 
ported to the car. A_ small 
chiller permits water re-use. 


In typical loading test 
of this system, a bulk rail car 
— spotted close to the building 
in a sheltered location — was 
purged with filtered, dry, cool 
air for approximately one hr 

during a heavy downpour. 
Outside temperature was 
65 F, and relative humidity, 
100 per cent. Inside tempera- 
ture of the car was 65 degrees, 
relative humidity 25 per cent. 
Flour being loaded was of 
high moisture content — ap- 
continued on page 119 
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CONTROL CONDENSATION | 
SOLUTION — Unitized Dust Collector 
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Victor 
ROH Belting Has 
Excellent Resistance to Heat, __ i 
Food Oils and Commercial Shortenings Cr tas isl, et cake Ciael te doherty bas 


: i ; ? flour cars. In this case, the collector is mounted on mill wall directly 
Victor Style ROH belting was especially designed for conveying above loading area, and flour collected in the unit's cloth filters 
such foods as potato chips, hot bread, fresh fish, processed poultry during the moisture-removal process is returned directly to the car 
and meats, freshly baked cookies and crackers—that quickly through a rotary valve at Vr pene of hopper. oe remote" loca- 
shorten the life of ordinary types of belting. tion of unit's motor and exhauster — simplifying servicing 














In ROH belting, plies of white Hycar impregnated duck _— car, there is no loss from regular shaking from the out- 
vulcanized together to form a heat-oil-acid resistant belting with degradation. side (manual or automatic 
a cover so smooth that dirt and food particles can’t cling. Easily Because the mill loads at shakers are available). In fact, 






kept sanitary, too—clean with hot water or steam. Moisture alternate ends of a car, the maintenance work of any kind 
can’t penetrate the tough surface and cause checking or rotting. Torit system is equipped with has been unnecessary. 
Strictly non-toxic. two flexible hoses so air can 6668 on Reader Service Slip. 
Victor Style ROH is made in 2-, 3- and 4-ply thicknesses in be exhausted from & hatch 
widths up to 48 inches and available vulcanized endless or with opposite the one being used 
“laced” joint for almost all food for loading. 


The mill finds that pulling 
conveying applications. Write to- air through one hatch serves 



























day for Circular 22 containing Plere tina oo its purpose, although the sys- 
complete specifications and prices dean Neopreng tem could exhaust through 
of Style ROH —the belting espe- Belt; cae Woven two hatches simultaneously. 
cially designed for the food proc- Pregnateg, set: im. Results: In the 10 months 
essing industry. @ 1066 ; Widths og since it was installed, the Torit 
Canvas Plies — system has performed its task 

Hycar Bol. | daily to substantially reduce 





moisture content of the lad- 
ings. 

Loading now is _ accom- 
plished in all types of weather 








tetor 




















R i) | without difficulty. Mold no 
alata & Lextile PPE ; Te longer is a problem. 
, New York 7 @ ns mr 1go Since the collector was in- Cabinet cloth filter dust collector 
stalled, mill workers never (with integral motor. and exhauster) 









have had to change or clean forms "heart" of moisture-removal 
the filters — other than the system at installation described 
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in bulk flour loading 


SOLUTION — Dehumidifier with Aftercooler 


Above — At St. Louis Flour Mills, flour is loaded pneumatically into 
sheltered rail car under controlled temperature and humidity 


proximately 14 per cent. Rate 
of loading was 400 cwt per hr. 

At end of one-half hr of 
loading, the car was checked 
— no moisture had collected 
at any point. The car was 
checked again, when one-half 
loaded, at approximately a 
1%-hr run — and it was still 
dry. There was no evidence 
of moisture on top of the car 
or in the hatches. 

A further comparison was 
made loading two cars simul- 
taneously from two different 
pneumatic systems. One car 
was loaded with the condi- 
tioned air — the other through 
the conventional system. 

After loading, the first car 
was perfectly dry; the car 
loaded from the conventional 
system had a large amount of 
moisture on top and sides. 

These two cars were shipped 


East, and both were returned 
at the same time. The dry car 
was in very good condition 
and took approximately six 
man-hours for brushing out 
and cleaning. 

The wet car was badly 
caked, and the top had started 
to mold. Cleaning of this car 
took 28 man-hours. 

Results: In addition to the 
direct economic advantages 
gained, in connection with 
cleaning of the bulk rail cars, 
St. Louis Flour Mills noted 
these additional advantages: 

1) saving of time in rail car 
re-use; 

2) ability to operate during 
all weather conditions; 

3) reduction of product loss; 

4) reduction of maintenance 
costs; 

5) better customer service. 
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Below — Air-conditioning installation consists of desiccant-type de- 
humidifier (right of center column) and aftercooler (left of column) 
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bulk handling with FLO-TRONICS*® 
fluidization saves as much as 25 


per hundredweight 


Since their introduction, more and more firms using powdered or granular ma- 
terials are realizing the tremendous savings ($3.50 to $6.00 per ton) possible with 
Flo-tronics air conveying systems. These systems not only eliminate the cost of 
individual containers; they vastly reduce the high cost of hand labor, free precious 
space and working capital, and provide complete sanitation. 


Flo-tronics Fluidization Systems are custom engineered. Costs vary according 
to a firm's capacity requirements and facilities. Typical savings realized by a bak- 
ing firm handling bulk flour are illustrated in the following table. (See diagram 
for installation.) 


AUTO. FLOW 
DIVERTER VALVES 
CYCLONIC 
SCPARATOR 


ROTARY AIRLOCK SCALE HOPPERS 
SifteR  FLUIOIZING VALVES 

UNDER CAR PRODUCT CONVEYING FLUIDIZING VALVES 

UNLOADER: ‘BLOWER PACKAGE 


The following is a cost study for a typical complete fluidizing system 
as shown above including plant layout, custom engineering, mechan- 
ical installation, automatic controls, and electrical installation . 
Down payment. ‘sa athe ig redoges o b- Noea SSaeaae 


$37,000.00 
7,000.00 


$30,000.00 
386 Month carrying charge . 
Total Finance . . 


Average monthly payment . 
Product usage . 

Bulk Savinge...... 
Total savings per month. . 
Total savings 36 months . 


is geal ae 
. 1500 CWT /per week 
$0.25 per CWT 

. $ 1,625.00 
$58,500.00 


Cost of system per month Pi aA ate eo NR eS KS $ 958.00 
Cash Saving with system per month. ............. 2... +. $1,625.00 
Net Saving per month. ...... . 


WILL A FLO-TRONICS 
FLUIDIZATION SYSTEM SAVE ; sein se 
MONEY FOR YOU? oe” ao 


oe 

Whether or not such a system would be a profitable “$7 Seen eee” 

capital expenditure depends on such factors as ‘SoS ts ce ae 
capacity requirements, plant layout, and of course, 
reduction of costs. A general rule is that a system 
should pay for itself in 36 months or less. If you wish, 
Flo-tronics engineers will be glad to make an en- 
gineering evaluation of your material handling re- 
quirements. For an engineering estimate, write or 
call Mr. William P. Edmunds, Dept. 210. 


eorre 
eoettmnn of ms, 


FLO-TRONICS INC 
1420 zarthan avenue 


minneapotis 16, minn 
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DO YOU THINK YOU NEED A BIGGER PLANT? 


Does your plant seem crowded? You could build a bigger 
one—but do you really need to? 

The solution to problems like these is Alvey Conveyor’s business. 
Maybe your time-lags, back-up on production lines, and 

crowded storage areas are the result of poor coordination 

between the separate elements of your system—or out-of-date 
handling methods. 

Let a team of Alvey engineers look at your layout. They can show 
you how to keep your material moving and your space available. 


Whether you need a complete system or single material 
handling device . . . call or write Alvey for free consultation. 





Vertical Indexing 
Conveyors 


Air-Chain 
Conveyors 


AAW EE Weonvevor manuracturinc COMPANY 


9307 OLIVE STREET ROAD, ST. LOUIS 32, MO. Branch Offices in Principal Cities 


Telescopic Boom 
Conveyors 


De-Palletizers 


Vertical Lift Conveyors Pallet Loaders 
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material handling 


Highlights lift truck line 
for food industry use 


Components of what is de- 
seribed as the most complete 
lift truck material handling 
equipment “package” available 
to the food industry from the 
Yale & Towne Mfg. Co. are 
high-lighted in four-page 
Bulletin #5277. 

Choices range from low- 
cost, rugged pallet and plat- 
form hand trucks to a newly 
designed and powerful 6000- 
Ib-capacity sit-down type 
electric fork truck. 
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Metal-mesh belt allows 
ultra-thorough cleaning 


Features: New-design met- 
tal-mesh conveyor belt col- 
lapses for cleaning. Each 
component part separates 
completely when belt is slack, 
allowing _ bacteria-producing 


O | at | 
x rat CAVA TEA ATE ao i. 


RRA OR Rha 


INNA VAVAYE 
ar Pe Ane 


NM 


Wy, Aah ray 


Top portion of above belt is 
shown in collapsed, “ready for 
cleaning" position; bottom por- 

tion tensioned for operating 





particles to be easily and 
quickly flushed away when 
belt is passed through a 
cleaning tank. 

Description: Collapsibility 
feature is accomplished by 
welding the ends of individ- 
ual spirals and connecting rods 
back onto themselves. New 
design’ is a variation on what 
is known as the basic bal- 
anced weave, in which the 
spirals are welded to the con- 
necting rods. 


Supplier: The Cambridge 
Wire Cloth Co., Cambridge, 
Maryland. 


6673 on Reader Service Slip. 


FOOD PROCESSING 

























































rest 
mar 





a e - 


J 


\\\ \( 


OCT 








, is de- 
omplete 
andling 
vailable 
rom the 
Co. are 
ur-page 


2 low- 
d plat- 
| newly 
1 6000- 

type 


ice Slip. 


ws 
ing 


n met- 
‘It col- 
s. Each 
rates 
s slack, 
oducing 





belt is 
dy for 
m por- 
rating 


ly and 
- when 
ugh a 


sibility 
ied by 
ndivid- 
ng rods 
; New 
n what 
ic_bal- 
ch_ the 


1e con- 


nbridge 
bridge, 


ce Slip. 


SING 








Nylon truck tire’s casing 
‘pre-tensioned’ 


Longer casing life reported 
for new nylon truck tire is 
result of advanced, four-step 
manufacturing technique in 





Better tread mileage results 
from tire's lower running tem- 
peratures 


which each of thousands of 
specially tempered nylon 
cords in tire’s carcass is “pre- 
tensioned” to equalize load- 
carrying strength. 

Benefits include increased 
impact resistance (since each 
individual cord bears its share 
of the load), up to 50 per cent 
less tire growth in service and 
virtual elimination of prema- 
ture failure from tread crack- 
ing because of the great re- 
duction in rubber expansion 
and stretching stress. 

Supplier: Gates Rubber Co., 
999 S. Broadway, Denver 17, 
Colorado. 
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Especially designed for bakers, millers and ter- 
minal operators, this new truck gives you an effi- 
cient means of handling bulk flour in volume at 
minimum cost from mill or rail siding to your 
plant. And it costs less than you would expect! 

You save two ways: FIRST because it gives 
you the cost-cutting advantages of bulk flour han- 
dling; and SECOND, because your original invest- 
ment is less. Famous Fluidizer ‘‘high air pressure”’ 
conveying system makes flour flow easily like a 
fluid thru hose and pipelines to your bins. 


% CUSTOM FEATURES to meet your needs, with 1200 
or 1400 cu. ft. tank and 3 in. or 4 in. conveying lines. 
Tank has twocompartments for 2 types of flour if desired. 


% SPECIAL PURPOSE DESIGN gives you a complete 
unit for your hauling at low cost. 


%* ALUMINUM TANK is light in weight for maximum 
payload. Unusual unitized construction of the keel 
provides maximum rigidity. 


% EXTERNAL HOSE CONNECTIONS are enclosed in 
cabinets to prevent clogging with ice and dirt. High un- 
loading rate permits quick turn-around time. Fully ca- 
pable of conveying any distance necessary even in 
the largest bakeries. 





Most advanced in modern air handling—from car to truck 
to bin. Plus complete in-plant air conveying systems. 








cocoon 


THE FLUIDIZER COMPANY 


A DIVISION OF DAFFIN CORP. « 
Please send me complete information on the Fluidizer Flour 


Transport. 


MA ca coast nate nee bect esac 


OBO a 


Address_ 


ee” | NEW Low-Cost Bulk Flour Transport with | 
industry-proved Fluidizer conveying system 





FLUIDIZER’S AIR CONVEYING 
EFFICIENCY has been proved 
in hundreds of installations, 
both mobile and stationary, 


DELIVERY TO USE POINTS is 
fast and efficient. Air-acti- 
vated discharge sections assure 
virtually complete clean-out 
for maximum sanitation, 


CONTROL PANEL is simple to 
operate and conveniently lo- 
cated. Conveying equipment 
is also housed in the cabinet, 


REGIONAL OFFICES 
New York—(Clifton, N.J.) 
Chicago—(Homewood, III.) 

San Francisco—(Daly City, Cal.) 
Minneapolis —(Hopkins, Minn.) 


HOPKINS, MINNESOTA 





ee | 


REPRESENTATIVES—Akron—M. Momchilovich Co. ¢ Denver—Krippner & Polley Co. « Ft. William, Ont.—Northland Machinery Supply Co. ¢ Philadelphia—Joos Equip. Co. ¢ Mercer 
Island, Wash.—The Temco Co. « Montreal—W. G. Hewlings & Co. « Pasadena—Lester Scott « Houston—H. B. McDill « Orchard Park, N.Y.—D. Michael 


Cunningham ¢ Omaha—William Freiden « Nashville—Systems Engineering Co, ¢ Roanoke, Va.—W. R. Mayes « Spokane—Carter Miller Mill Furn. Co, 
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Hertz Truck Lease Service is the modern 
good-business way to operate trucks. It im- 
mediately releases capital for new equipment, 
expansion, inventory —and, at the same time 
—puts your truck operation on a _ new, 
trouble-free level of efficiency. 


Hertz will give you cash for your present 
trucks. You get new GMC, Chevrolet, or 
other sturdy trucks of your choice —all bear- 
ing your company identification —all custom- 
engineered to your specifications. Or your 
present trucks can be reconditioned and 
leased back to you. Either way, you’re out of 
the truck business. And you’re back in your 


GET OUT OF THE TRUCK BUSINESS... 
AND BACK INTO THE FOOD BUSINESS! 


own business with new, ready-to-work capital. 
Just one budgetable check per week includes 
all these Hertz services: complete truck main- 
tenance, garaging, washing, licensing, insur- 
ance, and emergency road service. Hertz will 
also provide replacement trucks when needed 
—and extra trucks for peak periods. 


Call your local Hertz Truck Lease office for 
complete details. Or write for the booklet — 
“How To Get Out Of The 
Truck Business’ —to: 

Hertz Truck LEASE, yi iJ R TZ 
660 Madison Ave., N.Y. 
21, N.Y., Dept. N10. 


TRUCK LEASE 





Hertz Customer—Beatrice Foods Company, Chicago, Ill. 


NO INVESTMENT...NO UPKEEP 





122 


LEASE HERTZ TRUCKS 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY, OR WEEK 


6676 on Reader Service Slip. 








FOOD 








Plants, 
Companies, 
Personalities 


Harvey K. 
Murer 


director of research at 
the General Foods Re. 
search Center, Tarry- 
town, -Y., — since 
1958, died on August 
13 as the result of an 
automobile accident, 


Thomas J. 
Lipton, Inc. 


Hoboken, N.J., an- 
nounces appointment 
of Dr. Eugene N., 
Bilenker to the com- 
pany’s research quality 
control --. e had 
previously been en- 
gaged in new process 
development with the 
Maxwell House Coffee 
Division of General 
Foods’ research de- 
partment. 


General Foods 
Corporation 


has reins Nor- 
man . Ishler asso- 
ciate director of tech- 
nical sovese at the 
company’s Tarrytown 
NY. Sesenech vent 
With GF since 1946, 
he had most recently 
been staff planning 
coordinator. 


The Pillsbury 
Company 


has named a specialist 
in potato research and 
potato product devel- 
opment, Roy Shaw, 
manager of dried food 
geetecs development. 

e formerly was as- 
sistant to the director 
of research and deyvel- 
opment for J. R. 
Simplot Co. 


Campbell Soup 
Company 


has established a grad- 
uate research fellow- 
ship in food technol- 
ogy to be offered next 
year at Oregon State 
College. If the fellow- 
ship holder is married, 
the grant will 
$2600; if single, 
$2200. In addition, the 
college will receive 
$800 to cover the 
student’s tuition, fees 
and expenses involv 
in his research project. 
The a must be 
on fundamental _ te- 
search in some phase 
of food or dairy tech- 
nology. 


Dodge & Olcott, 
Inc. 


again is presenting 4 
$1000 scholarship, ua- 
der auspices of the In- 
stitute of Food Tech- 
nologists, for _under- 
graduate work in f 

technology, engineet- 
ing or science. New 
recipient is Theodore 
P. Tae, MIT. 
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MATERIAL HANDLING & TRANSPORTATION 





The 800-gal container, right, collapses accordion-like into the 12-in.- 
high self-storing unit at left 


New ‘Flexi-Drum’ makes it... 


Safe to ship diverse products 
alternately in same container 


Collapsible plastic shipping drum with dis- 
posable liner handles different LCL or LTL 
dry or liquid bulk products; when empty, 
collapses into 12-in.-high unit 


Important economies in 
shipping highly diversified 
cargo are predicted through 
use of a just-introduced col- 
lapsible plastic container with 
throw-away plastic liner — 
called “Flexi-Drum” — in- 
vented in Germany, and man- 
ufactured and marketed in 
this country by Highway 
Trailer Industries, Inc., 250 
Park Ave., New York 17, N.Y. 

Especially valuable for LCL 
or LTL quantities, same ship- 
per will carry liquid chemi- 
cals on one trip and a food 
product (such as grain) on 
the return without danger of 
contamination, or even need 


OCTOBER 1960 


for extensive cleaning. 


Key to the breakthrough 
is use of very thin, disposable 
plastic liners inside a heavy- 
duty plastic body which can 
be handled by conventional 
fork lift truck, hoist or crane 
equipment. 

Cost of the disposable liner 
is under either the cost of 
cleaning steel drums or re- 
placement of one-way paper- 
board containers. When multi- 
plied by a container life ex- 
pectancy of hundreds of trips, 
savings are expected to be 
substantial. 

The cylindrical body of 












help cut meat processing 
costs to the bone 





Ham boning operation in the John 
Morrell & Co., Sioux Falls, S. D. plant uses 
two Sandvik stainless belt units. Lower unit 
carries hams along work table. Upper unit 
carries bones. 


Bones are discharged from upper Sandvik 
conveyor down chute into cart. Boned 
Morrell hams are discharged from lower 
Sandvik unit to separate inclined conveyor 
which carries them to ham carts. 


ee ee aes 
oy 





Herei is another successful meat packer ins ‘siaibbos proc- 
essing efficiency and minimum maintenance with a er — 
steel belt conveyor fable. : 


Reasons: | 


eo ee be applied 


HARD, SMOOTH STEEL SURFACE—Cannot be cut or tora by sharp 
bone edges. Stays impermeable. 
LONG SERVICE LIFE—High strength and resist 


AVAILABLE IN STANDARD UNITS OR ENGI 
CATION—Portable or stationary units 
suit requirements. oe 


Contact your nearest Sandvik office. 

















SANDVIK 


STEEL 
BELT CLEVELAND + nae + CHICAGO + ANGELES © 
¢ aN CONVEYORS a + tos 
IN CANADA: Sandvik Canadian Ltd., ae 
P.O. Or, 1335, Sta, 0., Montreal 9, P. a. 


Manufacturers of Steel Belt Conveyors for Over 40 Years ,, .,, 
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Rugged...Dependable...Practical 


Commencial Aluminum Wane 
FOR HANDLING BULK FOODS! 


Ease of handling, storing and cleaning . . . maximum utensil 
life! Get them all with Commercial aluminum food-handling 
equipment. Designed to meet the practical requirements of meat 
and food processors, Commercial utensils are built of extra 
heavy aluminum with double strength at critical wear points... 
rounded corners and closed beaded edges for maximum sani- 
tation . . . large, roomy handles for quick, easy moving and 
stacking. Bright aluminum finish is acid, stain, abrasion and 
corrosion resistant for dependable, long-life service. You get 
long run economy plus lower initial cost when you buy Com- 
mercial aluminum food-handling equipment! 


Write today for information and prices. 





STACKING 
INGREDIENT PAILS 





















STACKING 
BAIN 
MARIES 








Fd lt UM a mee: be 






HARLOW C. STAHL COMPANY, 1373 E. JEFFERSON AVE., DETROIT 7, MICH. aes 






Also Available: LARGE MIXING BOWLS 
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HYDRAULIC 


TRUCK DUMPERS 
WILL ENABLE YOU TO HANDLE 
INCOMING BULK MORE EFFICIENTLY 


Your Production Will Flow with 
Greater Speed and Smoothness 


KEWANEE’S unload any size truck or 
trailer in one to two minutes. They’re 
made in sizes up to 70 ft., scale or non- 
scale types. The load car. be weighed in 
— dumped a moment later and vehicle 
reweighed with accuracy. Gives you 
better control of incoming materials. 
“KEWANEE” is the Pioneer Truck 
Dumper — 40 years young. Many 
, exclusive features assure finest 
|. performance. 50 ft. Dumper 
/ shown is unloading pul 
A chips in a paper mill. 
%& Periodic Inspection Serv- 
ice is available to 
Kewanee users where- 
, ever located. Your 
Dumper is never an 
orphan after you 
buy it. 




























CLEAN, SANITIZE, SCRUB EQUIPMENT with jet 
Stream that gets government inspection approval 


Only Sellers Jets give the cleaning power needed— 
fastest, surest cleaning tool in the food industry ! Use 
only your own plant steam and water—let Sellers produce 
scalding hot water (up to 210°F) in a solid jet stream 
that literally rips off stubborn grease, sticky film, food 
residues. Sanitizes as it cleans! Results approved by 
Government inspection! One demonstration proves why 
the Sellers Jet is unequalled in the food industry . . . 
slashing cleaning time and costs as dramatically as it 
whips through eewen work. Pays for itself in savings 
in first few weeks alone. Steps up efficiency, workers 
love to use it. Get complete details in our Catalog 424B. 
Send for your copy today. 




























Sane et MA CORPORATION. tnere, moves SELLERS “yec%r CORPORATION 


complete _specifica- 


tions. 1601-N Hamilton St., Philadelphia 30, Pennsylvania ¢ Since 1848 


lest Coast Plant 
WINONA, MISSISSIPPI SANTA CLARA, CALIFORNIA 


ke k, N. J . * 
Branch Offices; ee Ly, Tempe, Plorias 
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material handling 


“Flexi-Drum” containers con- 
sists of molded, fiberglass-re- 
inforced plastic top and bot- 
tom shells and flexible, plas- 
tic-coated fabric sidewalls 
which collapse, accordion-like, 
into top and bottom. 

The sidewall material is a 
newly developed special com- 
position called “Hi-Tex” fab- 
ric. 


Three sizes of “Flexi-Drum,” 
all 47 in. in diam, are offered 
at present: 

1) 40 in. high, 35 cu ft (250 
gal) capacity, with tare wt of 
106 Ib; 

2) 69 in. high, 70 cu ft (500 
gal) capacity, with tare wt of 
113 Ib; 

3) 98 in. high, 105 cu ft (800 
gal) capacity, with tare wt of 
120 Ib. 

Empty containers, regard- 
less of size, collapse to a 
height of 12 in., with top and 
bottom affording complete 
protection to the fabric body. 
Danger of damage through 
mishandling or improper fold- 
ing of collapsed units during 
storage or return frips is 
eliminated. 

The containers are filled 
through quick-opening ori- 
fices in top and bottom. Com- 
plete ejection of fluent solids 
is provided by the funneling 
action of the liner. 
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Moves bulk 
material on 
cushion of air 


@ High-speed, yet 
gentle 

@ No product loss 

@ No parts to wear 


Uses: “Jetstream” convey- 
or system is particularly ap- 
plicable for handling fragile 
bulk materials, and for instal- 
lations where space and safe- 
ty factors preclude use of 
moving-bed conveyors. 

Features: System moves 
material at speeds up to 2000 
fpm. Even extremely light 
material can be convey 
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Troughs can double as access 
walkways or platforms, and can 
be made completely portable 


without blowing above lip of 
the trough at inclines to 45 
degrees. Conveying air tem- 
perature can be varied for 
cooling, heating or drying. 

Description: Operation is 
achieved by metering low- 
pressure air through special 
louvers (see photo) which di- 
rect an air flow along carry- 
ing surface of conveyor. 

Level-load capacity ranges 
up to 30 lb per sq ft, depend- 
ing upon the materials con- 
veyed. 

Permanent _~ hold-down 
mountings are unnecessary — 
except where caution dictates 
— as there is no vibration. 
Absence of moving parts is 
said to eliminate wear, clean- 
up costs and all safety haz- 
ards. 

Attachments, also without 
moving parts, are available 
for “up-and-over”  installa- 
tions. 

Supplier: Engineers Associ- 
ated, 1403 Eastshore Hwy., 
Berkeley 10, Calif. 
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Can you take advantage 
of palletiess handling? .. . 


.. is the intriguing question 
posed by new eight-page, 
brochure from the Automatic 
Transportation Company en- 
titled “Pallet or Palletless 
Handling.” To help readers 
reach the most satisfactory and 
economical answers for their 
own job requirements, bro- 
chure discusses what palletless 
handling is, where it fits and 
its special advantages. 

Five pages of action photo- 
graphs show how companies 
in various industries are han- 
dling their products. 
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When you need IT ina hurry... 


...a phone call to your Rex Distributor solves your problem. If he 
hasn’t got IT in stock (incredible), he can get IT within 24 hours 
from the nearby Rex CHAIN Belt warehouse. Protect your temper 
..- your fingernails. ..your production schedules...by turning your 
problems over to your dependable Rex Distributor. 

IT (freely translated) means Rex Quality Drive and Conveyor 
Chains and Sprockets. CHAIN Belt Company, 4699 W. Greenfield 
Ave., Milwaukee 1, Wisconsin. In Canada: CHAIN Belt (Canada) 
Ltd., 1181 Sheppard Ave., East, Toronto. 


















CHAIN BELT COMPANY 
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LA PORTE 


FLEXIBLE STEEL 
CONVEYOR BELTS 


More and more food plants are in- 
stalling La Porte Flexible Steel Con- 
veyor Belts to offset rising production, 
maintenance and replacement costs. 
Their sturdy, durable steel construc- 
tion prevents stretching, resists 
impacts, wear, heat and cold. The 
flexible, open-mesh design assures a 
positive drive on the La Porte Drive 
Sprocket, permits the free circulation 
of air and liquids around products in 
process, also saves time sterilizing 
with a steam gun or scalding water. 
La Porte Belts provide a perfectly 
flat surface for the safe handling of 
glass, tin or paper containers empty 
or filled, including shipping cartons. 
Besides, these long-wearing belts re. 
quire little maintenance. 

If you freeze, can, dehydrate, pickle, 
package, store or ship food, it will pay 
you to use La Porte belts. Available in 
Y%y" x 1", or 1” x 1" in any length and 
practically any width. Ask your mill 
supplier or mail coupon for illustrated 
literature and prices. 


MAIL COUPON TODAY 


LA PORTE MAT & MFG. CO. 
Box 124 Dept. A 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 


| SNe See I Se Ra ne 
ADDRESS 
city_____STATE____ 
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material handling 


For easy maneuvering in 
congested areas, and 
for short hauls .. . 


First compact 
‘fifth-wheel’ 


semi-trailer 


Uses: Newly introduced 
fifth-wheel “Compacvan” is 
expressly designed for easy 
maneuvering in congested 
areas, and for practical short- 
haul pick-up and delivery 
from plant-to-plant or from 
plant-to-warehouse. 

Features: Usable with stand- 
ard %4-, %- and one-ton pick- 
up trucks that are equipped 
with a “fifth wheel” — an 
assembly mounted on rear of 
truck frame, directly over rear 
axle, to accommodate forward 
part of the semi body itself 


Tt 


c 


New "semi'' matches low original 
equipment cost with low licens- 
ing and insurance costs 


(see cut) — the “Compacvan”’ 
can be jack-knifed a full 90 
degrees, provides a minimum 
vehicle length-to-capacity 
ratio. 

Description: Unit is avail- 
able in body lengths from 20 
to 30 ft — each with 8000-lb 
maximum payload capacity. 
(Although the 30-ft-long semi 
handles no more payload than 
the 20-ft-long unit, it provides 
more cubic footage for bulky- 
type items). All units are 
available with additional 
height. 

Specifications for the 20-ft 
model are: 36-in. platform 
height (with flush floor), 
choice of seven- or eight-ft 
body width, inside height of 
6 ft 8 in., a 9 ft 7 in. over-all 
height, 19 ft 8 in. inside body 
length and 827 cu ft capacity 
(seven-ft body width). Price 
of this model is $2145. 

Trailer is equipped with 
standard semi kingpin and 
landing gear. It is constructed 





move bulk materials more efficiently 
with 


SYVTRON 


& 


Vibra-Flow 


VIBRATORY 
FEEDERS 


—help reduce chemical, 
food, and drug _ processing 
and packaging costs. 

First, by dependable flow 
feeding of material to process 
equipment. 

Second, by instant flow control, the power of vibration is 
instantly controllable for more uniform flow. 

Third, by simplicity of design. The powerful electromag- 
netic drive assures long, trouble-free service with low main- 
tenance costs. 

Install SYNTRON Vibratory Feeders for efficient, depend- 
able, low cost handling of all your bulk materials. 


Write today for complete information 


SYNTRON COMPANY 


111 Lexington Ave. Homer City, Penna. 
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NOW YOU CAN LIFT and 
DUMP ANY CONTAINER 





SENIOR DUMPER VERTICAL DUMPER 


Dumps up to 20 feet. Dumps to any prac 
Load capacity, 4000 _ tical height. Load ca- 
pounds. pacity, 4000 pounds. 


HYDRO-DUMPER JUNIOR DUMPER 

Dumps up to 4 feet. Dumps up to 8 feet. 
Load capacity, 6000 Load capacity, 700 
pounds. pounds. 


ee 


ee 


Yes, no matter what size, shape or type 
container you use to receive, store 
or process free-flowing material — or 
whether it’s a special in-plant con- 
tainer — ESSEX can supply the neces- 
sary dumper. 


ESSEX dumpers are flexible in design 
so they can be modified to suit your 
job conditions. For the safe, reliable, 
economical way to lift and dump ma- 
terial in any container, call upon 
ESSEX for the answer. 


ESSEX CONVEYORS, INC. 


Dept. FP, 101 Colden Street, Newark 3, N. J. 
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transportation 


with a heavy-duty steel frame, 
aluminum exterior, plywood 
inner sidewalls, marine ply- 
wood flooring, double rear 
doors, tandem axles, four- 
wheel electric brakes, full 
lighting equipment and seven- 
way electrical connector to 
operate brakes, lights, etc. 

Supplier: Wells Cargo, Inc., 
1503 McNaughton St., Elkhart, 
Indiana. 
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Plastic lining halves 
trailer-cleaning time 


Cleaning time has been cut 
in half on each of 20 new 
35-ft refrigerated trailers used 
for interstate meat delivery, 
according to officials of Apex 
Express Co. of Perth Amboy, 
New Jersey. 

Reason is that each of the 
trailers is lined with Royalite, 
a rubber-reinforced thermo- 


Liner's low thermal conductivity 
keeps it flexible at extremely 
low temperatures 


plastic material developed by 
United States Rubber Co. 

Because the material is 
unaffected by grease and oils, 
it cleans completely in about 
two hr, vs. about four hr for 
the former wooden liners. 

The new liner material 
maintains its flexibility in ex- 
tremely low temperatures, and 
thus cannot be damaged by 
Swinging carcasses of meat. 
Each trailer is equipped with 
300 hooks, and can handle up 
to 38,000 lb of meat. 

Supplier: Highway Trailer 
Co., Edgerton, Wis. 
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| REX IS BEST...IN THE USER TEST 
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ANNOUNCING... 
an industry first! 


the new REX 


FIBRE-LITE 


TABLE lop sprocket 


Now, after two years of on-the-job, 
field testing in bottling and canning 
operations, the NEW Rex wear- 
defying Fibre-Lite Sprocket is 
ready. Its use with metal TableTop 
Chain in a variety of applications 
has proved that this new sprocket 
offers many important service and 
cost-cutting advantages—for 
example: lower initial and 
maintenance costs, extra wear 

life, resistance to corrosion, 

quiet operation, and 

light weight. 


Here’s the Record: 


BOOSTS CHAIN AND SPROCKET 
LIFE: new sprocket tooth form 
accommodates greater chain and 
sprocket wear, allows higher speeds 

and heavier loads. 


REDUCES NOISE: better than gray 


iron, carbon or stainless steel. 


RESISTS CORROSION (from water, weak 
acids, bases, salt solutions and organic 
solvents): better than gray iron or carbon 
steel; just as well as laminated plastic or 
stainless steel. 


RESISTS DRY WEAR: better than gray iron, 


carbon or stainless steel. 


RESISTS OIL-LUBRICATION WEAR: as well as 


gray iron, carbon or stainless steel, or laminated plastics. 


For complete information, see your Rex Distributor, 
or write CHAIN Belt Company, 4699 W. Green- 
field Ave., Milwaukee 1, Wis. In Canada: CHAIN 
Belt (Canada) Ltd., 1181 Sheppard Ave. East, 
Toronto. 





CHAIN BELT COMPANY 
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Wet product fed into drying unit at “A” is fluidized, 
passes over heat exchange surfaces and is fed automatically 
into the cooling chamber. Again fluidized, it is cooled to 


_ the desired temperature. Leaving the cooler at “‘B’’, it is 


< 


Major break-through in drying and cooling techniques announced by 


‘fed to next operation at a uniform rate. Fines from drying 


and cooling =e are captured by dust collectors. There is 
no product loss 


@ WET FEED IN 


FLUIDIZING 
AIR BLOWER 


STEAM IN 


LOUISVILLE 


FLUIDIZED. BED 


wd 


LOUISVILLE 
FLUIDIZED BED 
COOLER 


COOLING 
WATER IN 


GENERAL AMERICAN 


A new system for drying and cooling has been per- 
fected by General American Transportation Corpora- 
tion through their development of Louisville Fluidized 
Bed* equipment. Two Louisville units, one functioning 
as a dryer and one as a cooler are coupled vertically to 
provide a continuous automatic operation. 

The system is particularly useful for crystalline 
chemicals, resins, polyvinyl acetate beads, polyethy- 
lene pellets, sugar and similar products having the 
proper particle size distribution. 


Louisville Fluidized Bed equipment offers these 
advantages: 

1. Accurate, instantaneous temperature control 

2. High heat transfer that permits compact design 

3. Low maintenance costs (no moving parts) 

4. Less cleaning time and labor 

5. Less floor space (equipment is vertical) 

6. No hot spots (product is fully protected) 


Because of their simplicity, Louisville Fluidized 
Bed dryers and coolers adapt readily to complete 
automation. 


For full details about this revolutionary development in drying techniques, write Dept. B. 


Process Equipment Division 


GENERAL AMERICAN TRANSPORTATION CORPORATION 


*Patents Pending 


135 South LaSalle Street 
Chicago 3, Illinois 
Offices in principal cities 
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material handling 


Offer larger engine for 
new delivery truck line 


PDQ multi-stop delivery 
trucks, introduced earlier this 
year with a four-cylinder F- 
head engine (April FP, pp 
107-109), now are available 
with a new “Silver Saver” 
110-hp six-cylinder truck en- 
gine. 

Designed for efficiency and 
economy under “stop-and-go” 


As with the four-cylinder en- 

gine, new six-cylinder engine is 

removable or rolled into place 
as a dolly-mounter power 


conditions, engine features 
separation of intake and ex- 
haust manifolds on opposite 
sides of engine. 

This makes possible larger 
ports for greater air intake 
and more power, and elimi- 
nates radiation of heat from 
exhaust manifold to intake 
manifold — another factor 
which increases engine power. 

From servicing standpoint, 
this also means no delay for 
engine cooling before spark- 
plug change or other engine 
work is started. 

Combined with 11-in. clutch 
and standard heavy-duty 
three-speed transmission, new 
engine is available on all PDQ 
Series A and B trucks, rang- 
ing from 190 to 378 cu ft 
capacities. 

Supplier: PDQ multi-stop 
delivery trucks, with optional 
“Silver Saver” six-cylinder 
engine, are manufactured by 
The White Motor Co., White 
Truck Division, 842 E. 79th 
St., Cleveland 1, Ohio. 
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uct at right, circle 6693 . 
see information request blank 
opposite last page. 
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Shoot for instant sales... 





INSTANT 7 pres 
nonfat Z fper} 

DRY MILK INSTANT 

i eee TT 
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with sure-fire packaging! 


Here’s protection that keeps your powder dry — just like a 
built-in desert! Add vivid, sharp printing, and you have the 
finest new packaging developed for hygroscopic products. 

Look at the range of products and sizes. Milk to onions. 
A cupful to a bucketful. Bags, pouches, overwraps. One 
(or more) of these packages could help you increase sales 
and cut packaging costs. 

For case histories and complete information, write 
Hygroscopic Packaging, 2101 Williams Street, San Leandro, 
California. East of Denver, write 4410 Hunt Avenue, 
St. Louis, Missouri. 


CROWN ZELLERBACH 


WESTERN-WAXIDE DIVISION 


Plants and sales offices in principal cities throughout 
the United States. Headquarters, 2101 Williams 
Street, San Leandro, California. In Canada address 
product inquiries to Crown Zellerbach Limited, 
Vancouver, B.C. 





















TIME AND LABOR SAVER. Electroglide remote pull switch allows operator to open door without leaving truck. 


Jamison Electroglide®’ Power Doors 
stand up under continuous, high volume traffic 


traffic speeds through three Jamison Electro- 
glide power-operated cold storage doors at the 
Wilsey, Bennett Co., Los Angeles, Calif. High 
volume, heavy traffic operations such as this 
demonstrate conclusively that Electroglide doors 
keep traffic moving profitably—and stand up 
under the most rugged duty. 


e For ten hours every day, foot and truck | 


Electroglide reduces operating costs through 
special features that assure rapid, easy opening, 
smoother operation, maximum safety, positive 
sealing and simple, low cost installation. 


For complete performance and _ specification 
data write for Electroglide Bulletin to Jamison 
Cold Storage Door Co., Hagerstown, Md. 


RAPID OPENING AND CLOSING. Fast operation JAM is ON 
speeds traffic, saves refrigeration. Single leaf and bi- 


parting doors available to meet varying wall conditions. COLD STORAGE DOORS 
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Speedy ser 
ing featu 
“F”-series 
3000-, 40¢ 
pacities (1 


OCTOB: 


low-priced compact battery- 
powered Model BHD “Little 
Dickie” portable lifter han- 
dles up to 1000 lb. Platform 
travels from 4% in. above the 
floor to 64 in. at 20 fpm. 

Lifting power is supplied by 
a unitized battery hydraulic 
unit, with built-in overnight 
charger. Double lifting chains 
and special rollers to handle 
side thrust platform loads 
provide safety. 

Complete with battery and 
charger, unit weighs only 300 
lb, will pass through a 78-in. 
high door. Price is $394. 

Supplier: Langley Manu- 
facturing Co. Inc., 913 Cam- 
bridge St., Cambridge 41, 
Massachusetts. 
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Speedy servicing is an outstand- 
ing feature of rugged new 
“F’-series fork lift trucks in 
3000-, 4000- and 5000-Ib ca- 
pacities (F-30, F-40 and F-50, 


OCTOBER 1960 


New Developments in lift trucks 


respectively). 

Counterweight is of the 
quick removable type. To 
service engine, mechanic need 
only tilt driver’s seat forward 
to point where it engages a 
mechanical latch. Plug ar- 
rangement that splits the wir- 
ing harness at the instrument 
panel permits quick panel re- 
moval or installation. 

New gasoline or LP-gas 
engines develop a maximum 
52 hp. Diesel-power engines 
also are available. Transmis- 
sions may either be the stand- 
ard (two speeds forward, two 
reverse), or the optional Pow- 
er-Shift Drive. 

Important safety feature is 
new emergency brake with 
two shoes that expand inter- 
nally to the emergency brake 
drum — entirely independent 
of the standard hydraulic 
braking system. 

Supplier: A1lis-Chalmers 
Manufacturing Co., Tractor 
Group, Box 512, 1126 S. 70th 
St., Milwaukee 1, Wis. 
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Only four-feet-four in height, 
and weighing 90 lb, new Mod- 
el CC-300 “Navigator” truck 
handles maximum load _ of 
1000 lb — or three times its 
rated capacity of 300 lb. 
Shovel-nose 18-by-18-in. 
platform raises by hand winch 
action from one in. off floor to 
44 in. (from floor) maximum 
at rate of two in. per full turn 
of winch handle. Load-actu- 
ated safety brake automat- 
ically holds the load when 


winch handle is released dur- 
ing raising or lowering. 

Frame is_ fabricated of 
structural and machine steel, 
electrically arc welded to 
form a one-piece unit. Wheels 
are 10-in. semi-pneumatic, 
with through roller bearings 
Price F.O.B. shipping point is 
$114.95. 

Supplier: The-Port-A-Lift 
Co., 3680 E. Schumann Rad., 
Bay City, Mich. 
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Latest entry in the gasoline- 
LP-Gas-powered lift truck 
field is this line of 3000- to 
5000-lb-capacity trucks by 
maker of well known line of 
electric trucks. 

G-54 trucks feature low 
silhouette, fully automatic 
torque transmission, cushion 
tires, short turning radius. In- 
terlocking I-beam mast con- 
struction conforms with new 
standards of Industrial Truck 
Association. 

Lifting is a fast 80 fpm 
empty, 75 fpm loaded. 

Supplier: The Yale & 
Towne Manufacturing Co., 
Yale Materials Handling Div., 
11,000 Roosevelt Blvd., Phila- 
delphia 15, Pa. 

6698 on Reader Service Slip. 


Special opportunities for 
you in the Classified Ad- 
vertising section, page 
136. 


Gnmatehed 


ACCURACY 
tL) 
Vibra- 
QV 
mm Bulk Feeders 


Minute by minute . . hour by hour... VIBRA- 
SCREW Feeders precisely feed dry materials 
with unerring accuracy. VIBRA-SCREW Bulk 
Feeders combine a vibrating screw rotation 
with a a hopper, trough and tube. This 
exclusive new feature, offered in three styles, 
standard volumetric, feeder conveyor volumet- 
ric or gravimetric, now permits the positive 
handling of a wide range of different and 
difficult substances. Each VIBRA-SCREW unit 
is especially designed to meet specific feeding 
requirements. 


Comider These 6M 


NANETTE 
Standard Volumetric: % 


handles all materials, free flow- | 
ing or sticky with complete accu- . 
racy. Capacity ranges from 

ounces to tons per hour. 


Feeder Conveyor 
Volumetric: 


for heavy duty 

service. Feeds 

and conveys horizontally from supply pipe 
or hopper. Tonnage rates with screw 
lengths up to 15 feet. 


Gravimetric: 


delivers weighed batches 

directly into process at 

timed intervals. 

Handles quantities 

down to one ounce 

with variable fre- 

quencies up to 4 

per minute. Inter- 

mittent charges are easily converted into 
a self-adjusting, continuous weight-con- 
trolled stream by using a continuously 
rotating and vibrating third screw. 


informa- 

literature incloding valu- 

We invite your inquiries 

- +» just us the details of your dry 
meterials hendiing problem. 


Yiibra-screw 
FEEDERS, INC. 


156 Huron Avenve / Clifton i. hae Tee 
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The Great Atlantic & Pacific Tea Co. * Jos. Schlitz Brewing Co. * St. Luke's 
Hospital * Tropicana, Inc. * Armour & Co. * Neil House * The Fish Meal Co. 
Standard Béands, Incorporated * Coca-Cola Co. * The Borden Co. * Swift & Co. 
Sperry Cdfidy\Co. * Union League Club * Miller Brewing Co. * Carnation 
i Kroger Co. * Minute Maid Corp. * The Seven-Up Bottling Co. 

Sealtest Foods * Anheuser-Busch, Inc. © Foremost Dairies, Inc. 

psi-Cola Co. * Marine Bank °* Falstaff Brewing Corp. 

rkey Growers Assn., Inc. ® Merchants Refrigerating Co. 


10 BE YOU” 


) TO BE YOU”... VILTER 

h often said and a well founded 

mong many leading American 

nies when it comes to selecting 

quality refrigeration and air 

ning equipment. (A few of the 

sands of valued Vilter customers 

jwn above.) They all consistently 

ok to Vilter for sound refrigeration 

aid air conditioning recommendations 
fand for reliable, efficient-performing, 
economical- -to-operate equipment. 

DM ilter equipment finds wide application 
in all industries where refrigeration 
and air conditioning are used—from 
industrial installations in meat packing 
and poultry plants, dairies, breweries, 
refrigerated fishing vessels, frozen 

food plants—to air conditioning systems 
in important hotels, motels, 

office buildings and hospitals. 


With a complete line of industrial 

and commercial refrigeration and air 
conditioning equipment, Vilter can 
provide a system to exactly fit your needs. 


Packaged water chillers 
for air conditioning. 


Multi-cylinder, vertical 
or rotary compressors 
for refrigeration 

and air conditioning. 


The Vilter 
Manufacturing Company 
Milwaukee 7, Wisconsin 


Air Units © Ammonia and Freon 
Compressors © Booster Compressors 
Baudelot Coolers ® Water and 

Brine Coolers © Blast Freezers 


Write for your copies 

of bulletins covering the 

above equipment to 

The Vilter Manufacturing 

Coleen * tert Company, Dept. D-606 

Valves and Fittings © Pakice and 2217 South First Street 
Milwaukee 7, Wisconsin 


refrigeration 
air conditioning 


Polarflake Ice machines. 
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material handling 


Chain-conveyor power unit 
cuts costs over long pull 


Uses-Features: As result of 
new chain-conveyor power 
plant’s efficient hp output — 
rated at 95 per cent of input 
— fewer-than-usual power 


Power unit is available in 5 and 
7/2 hp motor sizes, standard 
1800 rpm 


units are needed for long 
floor-conveyor pulls of cases 
and cans in dairies and other 
food plants. 

Description: Among ad- 
vanced engineering concepts 
built into unit are high torque 
capacity, quadruple gear re- 
duction and direct shaft drive. 

Compactly built — and of 
smooth, sanitary construction 
— power plant will fit in a 
22-in. pit without extending 
above pit cover. 

Supplier: Monjonnier Bros. 
Co., 4601 W. Ohio St., Chicago 
44, Ill. 
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“It's beginning to gain on us—" 


EL PAR 


rene scout” 


eel 
Action 
Te 
sy 


@ SHORT TURNING 

Short wheelbase, rounded rear corners 
and 180° turning angle of ELPAR’s 
“Cargo-Scout” assure maximum ma- 
neuverability in narrow aisles, crowded 
docks and other confined spaces! 


@ HIGH SPEED 

ELPAR’s high speed lift and travel 
plus fast acceleration assure more work 
in less time. 


@ SAFETY 


The stand-up operator’s position on the 
ELPAR “Cargo-Scout” means he can 
get off fast in emergencies. Duplicate 
hand and foot controls make it easy to 
drive this truck backward when bulky 
loads limit forward vision. 


4 models-2, 3, 4, & 5, 000 Ibs. 


Write For Descriptive 
Catalog — Specify 
capacity required. 


The 
ELWELL- 
PARKER 


ELPAR 


eee Electric Company 


4003 St. Clair Avenue, Cleveland 3, Ohio 
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Also Sarco 
brass, and 
all sizes an 

For infor 
tact your S: 
Office, or d 


6703 o; 
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PIPELINE STRAINERS 


help prevent shutdowns 
HANDLE ALL MEDIA 


condensate, steam, water, oil, 
and other piped fluids 


PROTECT ALL EQUIPMENT 
temperature and pressure regulators, steam 
traps, pumps, meters, burners, compressors, 
hydraulics, lubricators, and nozzles. 


AVAILABLE IN ALL TYPES AND SIZES 


SCRAPER STRAINERS 
hand operated and motorized 


b 


" NEW! TYPE CT CAST STEEL, SPECI- 
FICATION A.S.T.M. — A-216 Gr. WCB 


oa moe 


Also Sarco Y-Type strainers in cast iron, 
brass, and semi-steel, screwed and flanged, 
all sizes and pressures. 

For information on Sarco strainers, con- 
tact your Sarco sales representative, district 
office, or distributor; or write— 2166 


Sanco 
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technical 
literature 


© Equipment 


Classified 
Listing 


® Ingredients 
© Supplies 


Starred* items below have been more extensively reviewed 
elsewhere in the magazine. Items followed by (+) indicate 
literature offered by advertisers. Key numbers in the last line 
will help locate these reviews, which are numbered in se- 


quence. 


Processing Equipment, 
Accessories 


Extensive engineering data for se- 
lecting centrifugal air compres- 
sors*, 118 pp, (Cat) Allis-Chal- 
mers Mfg. Co. 

6656 on Reader Service Slip. 


Lists and describes 55 types of 

processing equipment*, 16 pp, 

(Bul No. 7004) Dorr-Oliver, Inc. 
6632 on Reader Service Slip. 


Extensive line of blending and vac- 
uum drying equipment*, 20 pp, 
(Bul 16-P) The Patterson-Kelley 
Co., Inc. 

6637 on Reader Service Slip. 


Nut roaster and nut cooler for 
continuous processing*, 4 pp, (Bul 
F-3) The Bauer Bros. Co. 

6631 on Reader Service Slip. 


Presents current line of dry proc- 
essing equipment*, 8 pp, (Cat) 
Sturtevant Mill Co. 

6627 on Reader Service Slip. 


Aid Fluid processing with gas 
sparging}, (Lit) Air Reduction 
Company, Inc. 

6704 on Reader Service Slip. 


Metal-mesh conveyor belts will 
not rust, rot or carry odors}, 130 
pp, (Reference Manual) The Cam- 
bridge Wire Cloth Co. 

6705 on Reader Service Slip. 


Presents complete line of air com- 

pressors and vacuum pumps}, 

(Cat) Lammert & Mann Co., Inc. 
6706 on Reader Service Slip. 


Standard or special kettles, pans 
and tanks}, (Bulletins) Lee Metal 
Products Company, Inc. 

6707 on Reader Service Slip. 


Multi-cylinder, vertical or rotary 
refrigeration compressors}, (Bul- 
letins on compressors and pack- 
aged water chillers) The Vilter 
Mfg. Co. 

6708 on Reader Service Slip. 


Sanitary containers are seamless; 

are made in many sizes}, (Cat) 

Pressed Steel Tank Company 
6709 on Reader Service Slip. 


Quick-to-clean pump handles sus- 
pended solids without product 
breakdown}, (Bul 34 FP) Robbins 
& Myers, Inc. 

6710 on Reader Service Slip. 


Variable-capacity, sanitary pump 

available in three sizes}, (FEP 

Folder) Viking Pump Company 
6711 on Reader Service Slip. 


Ingredients, Food Additives 


Information on the use of annatto 
food colors for all types food 
processing*, (Fold-out brochure) 
Marschall Dairy Laboratory, Inc. 
6553 on Reader Service Slip. 


All-vegetable emulsifier for yeast- 
raised foods*, 7 pp, (Product In- 
formation Bul No. 14) R. T. Van- 
derbilt Co., Inc. 

6552 on Reader Service Slip. 


Many uses for diastatic enzymes, 
(Samples and technical literature) 
Rohm & Haas Company 

6712 on Reader Service Slip. 


Nutrients in foods}, (Booklet on 
“Merck Research for the Food In- 
dustry”) Merck Chemical 

6713 on Reader Service Slip. 


Easy reference buyers guide for 
flavors}, (Cat) Fritzsche Brothers, 
Inc. 

6714 on Reader Service Slip. 


Antioxidants for every applica- 
tion}, (9 bulletins available on: 
Tenox — Eastman food-grade an- 
tioxidants; The Eastman family of 
Tenox food-grade antioxidants; 
Which antioxidants for your fat- 
containing foods? Tenox antioxi- 
dants for more effective food 
packaging materials; Tenox anti- 
oxidants for edible animal fats 
with Tenox; Tenox feed-grade an- 


«x> 


STORAGE 
and 


TRANSPORT 
EQUIPMENT 


Wherever storage and transport of 
food products is required, Walker can 
supply the unit that will give you de- 
pendable economical performance. 

We will gladly supply you with com- 
plete data and prices on the equipment 
you need. 


STORAGE TANKS, Round, Oval and Rectangular. 
4ll sizes Standard or Cold Wall surface. 


TRANSPORT TANKS. Trailerized and truck 
mounted. One, two or three compartments. 


Stainless Steel Ver- 
tical Holding and 
Surge Tanks 


Write todey for literature on our complete 
line of stainless steel and fibre-glass equip- 
ment for the food industry. 


> 


STAINLESS EQUIPMENT CO. 
Dept. 45, New Lisbon, Wisconsin 


WALKER 
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SUPERIOR CONSTRUCTION 


Hackney seamless containers are deep drawn to shape 
from a single piece of high-quality metal. No foreign 
matter can lodge in the smooth, crevice-free interiors 
that are easy to clean. No rivets and no welding seams 
are used, offering greater resistance to rust and leak- 
age. Bottom reinforced with wearing ring for greater 
durability. Wide range of sizes in black, galvanized, 
tinned or stainless steel, or aluminum. Write for catalog. 


Pressed Steel Tank Company 
Manufacturer of Hackney Products 

1459 South 66th Street, Milwaukee 14, Wisconsin 
Branch offices in principal cities 


CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SOLIDS 
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SPLIT-EYELET 
CONNECTORS 


For faster, easier 
connection of spray 
nozzles, branch lines and 
equipment to piping and tubing 
carrying liquids, gases or air up 
to 250 psi. Write for 
Bulletin 93. 


ADJUSTABLE JOINTS 
For easy, exact adjustment of spray 
direction. Made in size 
for %” to 24%" 
pipe in brass, steel 
and stainless 
steel. Write 
for Bulletin 97. 


aT Tt 
NiyaT 


ACCESSORIES 


INSTALLATION 
LINE STRAINERS 


Special non-collapsing screen 
design for pressures up to 125 psi, 
for all pipe lines from 4” to 
INFORMATION 6” size. Also high pressure 
WRITE FOR strainers for up to 5,000 
CATALOG psi service. Write for 
4 a} Bulletin 94. WV 


SPRavIN SYSTEMS CO. OV 


3213 RANDOLPH STREET * BELLWOOD, ILL. 


ae 


FOR COMPLETE 
SPRAY NOZZLE 
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new literature 


tioxidants for poultry and animal 
feeds; Tenox antioxidants for the 
fishing industry; and Mechanisms 
of fat oxidation) Eastman Chem- 
ical Products, Inc. 

6718 on Reader Service Slip. 


Bulk Handling, Accessories 


Presents complete information on 
vibratory feeders}, (Lit) Syntron 
Co. 

6719 on Reader Service Slip. 


Mobile bins and other handling 
equipment}, (Cat) Wear-Ever 
Aluminum Co. 

6720 on Reader Service Slip. 


How Tote Bins for delivery and 
in-plant flour handling save baking 
firm $11,700 annually, 4 pp, (Re- 
print 6-70) Tote System, Inc. 
6721 on Reader Service Slip. 


How sealed Tote Bins promote in- 
plant handling safety at Salada- 
Junket, 1 p, (Reprint 6-60) Tote 
System, Inc. 

6722 on Reader Service Slip. 


How world’s longest pneumatic 
malt handling system has enabled 
Canadian brewery to cut costs, 4 
pp, (Fact File ER-2082-2) Fuller 
Co. 

6723 on Reader Service Slip. 


Conveyors, Racks, 
Accessories 


Smooth, non-toxic belting resists 
heat, fats and acids}, (Circular 22) 
Victor Balata & Textile Belting 
Co. 

6724 on Reader Service Slip. 


Non-absorbent, plastic-coated belt 
withstands temperatures from 20 
to 200 Ft, (Manual) Buffalo 
Weaving and Belting Co., Inc. 
6725 on Reader Service Slip. 


Engineered conveyor products for 
food handling systems}, (3 Bulle- 
tins: S-A “Zipper” Closed-Belt 
Conveyor-Elevator, Bul 349; S-A 
Continuous Weigher, Bul 958; S-A 
Natural Frequency Vibrating Con- 
veyors, Bul 353) Stephens-Adam- 
son Mfg. Co. 
6726 on Reader Service Slip. 


All-synthetic flat conveyor belting 
for applications involving exces- 
sive oil and grease, 6 pp, R. & J. 
Dick Co. 

6727 on Reader Service Slip. 


Nylon or steel tabletop or plate- 
top conveyor chains, 4 pp, (Bul 
6061) Chain Belt Co. 

6728 on Reader Service Slip. 


acl, 
CHECK 


VALVES 


for semi-solid 
and liquid food 
handling equipment 


New valve “ESS 
resists acids, will not contaminate 


The new No. 3300 Strataflo Check Valve is designed to 
eliminate many of the problems encountered in semi-solid 
and liquid food handling equipment. Acid cannot harm 
the rugged one-piece body which is cast of a high nickel 
alloy. A large port area and unique straight line flow 
give greater capacity with low restriction. There are no 
“pockets” to fill up and encourage contamination. Easily 
cleaned by back-flushing. Leak-proof Neoprene poppet is 
non-toxic, odorless and tasteless. Valve will operate in any 
position; 200 lbs. working pressure. Available in_ three 
sizes: 4%”, 1” and 14”. Write for Bulletin 2U8 for informa- 
tion and prices. : 


STRATAFLO PRODUCTS, INC. 


FORT WAYNE, INDIANA 
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MONEY 


( 

OT Nit 
INSTANTANEOUS 
HOT WATER 


FASTEST, MOST ACCURATE 


8 SIZES — 500 TO 
50,000 GALS. PER HOUR 


New jobs . . . old ones requir- 
ing modernization — nothing 
compares with a Pick heater! 

Live steam mixed with water, 
only as water is drawn. All 
of the heat of steam is used 
— none wasted on keeping 
stored water at correct temper- 


ature. Temperature maintained 
within 3° plus or minus. Vol- 
ume adjustable from 5% to 
full rated capacity. 20-second 
reaction to desired up-and-down 
changes in water temperature. 


Operates on low or high j = | 
pressure steam. Uses no floor Miah SLGg? it ter 
space; usually attached to wall. . ° 


Write today to Dept. 
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Lookin; 
standarc 
stainless 
maximul 
or take-c 
vise acti 
clusive f 
market. 
pumps, 
They wi 
ing coun 


Take down and 
assemble in 
seconds with... 


—s.:. 


PROVEN CLAMP 
CONNECTIONS 


Looking for a set-up on which to 
standardize? The answer is Thomsen 
stainless steel lines and fittings. Key to 
maximum efficiency for clamp-in-place 
or take-down lines is the new Thomsen 
vise action clamp which has more ex- 
clusive features than any clamp on the 
market. Go Thomsen all the way with 
pumps, tubing, fittings and valves. 
They will provide valuable engineer- 
ing counsel on request. 


THOMSEN MONO-MOUNT SANITARY PUMP 
Here at last is the common 
sense sanitary pump design. 
The new Mono-Mount makes 
assembly and disassembly 
fast and easy. Stainless steel 
—no rust, no corrosion, easy 
cleaning. 

FREE—New Thomsen clamp and fittings 
ome, catalogs—write Department F 


THOMSEN 
& SONS, INC. 
==: KENOSHA, W1S. 


SEE US AT BOOTH R-406 at the 
DAIRY INDUSTRIES EXPOSITION 
Chicago, Oct. 31-Nov. 5 
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new literature 


Fork Trucks, Accessories 


Can you take advantage of pallet- | 


less handling?*, 8 pp, Automatic 
Transportation Co. 
6683 on Reader Service Slip. 


Complete line of lift trucks for 
the food industry*, 4 pp, (Bul 
5277) Yale & Towne 

6672 on Reader Service Slip. 


Controls, Regulators, 
Indicators 


Reviews complete line of fluid me- 
ters*, 8 pp, (Bul 20) Bailey Meter 
Company 

6626 on Reader Service Slip. 


Measures liquid levels, densities re- 
motely or directly*, 14 pp, (Cat-4- 
60) Instruments, Inc. 

6634 on Reader Service Slip. 


Scale indicator moves 2 in/oz of 

weight*, 2 pp, (Bul 3294) The 

Exact Weight Scale Company 
6622 on Reader Service Slip. 


Production counters for cases, bot- 
tles or cans}, (Cat 51-55) Durant 
Manufacturing Co. 

6732 on Reader Service Slip. 


Information on design and con- 
struction of instrument cabinets 
and panel units}, (Spec Sheets) 
The Foxboro Company 

6733 on Reader Service Slip. 


Level control for liquids, powders 


and grains}, 
Controls 
6734 on Reader Service Slip. 


(Cat) Weighing & 


Versatile check-weighing systems 
for packages}, (Bul 50) Weighing 
& Control Components, Inc. 

6735 on Reader Service Slip. 


Laboratory Developments 


Roll tube apparatus for counting 
microorganisms*, 12 pp, (Bul 
dated March 1, 1960) Consoli- 
dated Laboratories, Inc. 

6661 on Reader Service Slip. 


pH meter reads directly to 0.002 
pH units, 4 pp, (Bul 859) Milton 
Roy Co. 

6736 on Reader Service Slip. 


Sanitation 


Combination detergent-germicides, 
(Lit) West Chemical Products, Inc. 
6737 on Reader Service Slip. 


Containerization for refuse stor- 
age and removal}, (Brochure) 
Dempster Bros., Inc. 

6738 on Reader Service Slip. 





ASHWORTH 


METAL PROCESS BELTS 


... Carry The Load in 
Continuous Food Processing! 


This patented ASHWORTH Omniflex Belt carries frozen asparagus around corners 
and on the straight-away ... with NO transfers... What’s Your Product? 


Whether it is baking, deep frying, quick-freezing, cooling 
or any other process operation, you can keep your product 
on the move better with a belt designed to do the specific 
job ... for instance, when the product is carried directly 
on the belt, either type 304 or type 316 stainless steel can 
be furnished. 

Where analysis of service requirements indicate special 
design for particular application, Ashworth Field Repre- 
sentatives are trained and qualified to develop the informa- 
tion necessary to enable Ashworth Engineers to ‘‘job 
engineer” the correct belt for that job. Longer life, lower 
maintenance and proper performance under the most ex- 
acting conditions are the qualities you can depend on... 
when you specify Metal Process Belts by ASHWORTH 
BROS., INC. 


Illustrated literature available, write: 
ASHWORTH BROS., Inc., Winchester, Virginia 


Sales Engineers: Atlanta, Berkeley, Calif., Birmingham, Ala., 
Charlotte, N. C., Chicago, Cincinnati, Cleveland, Dallas, 
Danvers, Mass., Detroit, Greenville, S. C., Houston, Long 
Beach, Calif., New York, Philadelphia, Pittsburgh, Rochester, 
St. Louis, St. Paul, Tampa, Tonawanda, N. Y., Canada: 
Montreal, Toronto, Mexico 
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LABORATORY SERVICES 


for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biological Evaluation, 
Toxicity Studies, Insecticide Testing 
and Screening, Flavor Evaluation. 
Project Research and Consultation 


Write far Price Schedule 
17_¢ Madison } 


aT ath Cm tie) aks 
DESIGN 
CONSTRUCTION MANAGEMENT 


CHAS. T. MAIN, INC. 


Consulting Engineers 
e 
BOSTON, MASSACHUSETTS « CHARLOTTE, N. CAROLINA 


FOR SALE 


=Pneumatic Scale Co. Automatic 
Packaging Lines Each Including: 


Double Package Maker, Filler, 
Weigher, and Tin-Tie Style Closer, 
for Coffee or Other Dry Material. 


Excellent Condition .... $17,500 Each 


REPLY TO: MR. E. S. ROSE 
AMERICAN STORES COMPANY 

124 NORTH 15TH. STREET 
PHILADELPHIA 2, PENNSYLVANIA 





BACTERIOLOGIST 


Degree in bacteriology or closely 
related field and several years experi- 
ence in industrial bacteriology. 

Permanent opening. Good - salary, 
working conditions and fringe benefits. 

Call CR 9-3311, ext. 253, or apply in 
person at 


ADOLPH COORS COMPANY 
GOLDEN, COLORADA 


CARGILL 


Research 
and 
Sales Development 


Aggressive research enables us to offer 
a unique opportunity to original thinker 
with experience in food processing. En- 
gineering background helpful. Will de- 
velop applications leading to sales for 
new infra-red heating equipment in 
agricultural processing. Travel from Min- 
neapolis headquarters necessary. Write 
qualifications to: Mr. John Warner, 
Personnel Department, Cargill, Incorpo- 
rated, 200 Grain Exchange, Minneapolis 
15, Minnesota. 








GRADUATE ENGINEER 
WANTED 


Excellent opportunity for graduate en- 
gineer with experience in the design 
and manufacture of milk evaporating 
and spray drying equipment, for key 
position with long established organi- 
zation. Good salary, pension plan, hos- 
pitalization insurance. Our engineering 
department knows of this ad. All replies 
strictly confidential. 
Reply to: CL 1021 Food Processing, 
111 E. Delaware Place, 
Chicago 11, Illinois 



























0" 
TT 


Kellogg Company 
Battle Creek, Mich. 


Has two excellent 
new positions 
Each involves challenging _ projects. 
Good salary, benefits, including profit- 
sharing plan. This consumer product 


company offers stability and opportu- 
nity for progress. 


Physical Chemist, PhD 


A recent graduate or a man with a 
few years experience. Opportunity for 
growth to a top research job in this 
leading food company. 


Food Technologist, PhD 
Real challenging opportunity for growth. 
Prefer a recent graduate or a young 
man with a few years experience. 


Confidential written or telephone in- 
quiries welcome by Gordon E. Morri- 
son, Personnel Dept. 


Kellogg Company 
Battle Creek, Michigan 








RATES 


Professional and Technical Services — 
Uniform card-style 2/4" x 7%" only; 
yearly rate, per insertion: 12x — $19.70; 
6x — $20.50; less than 6x — $22.50. 




















Equipment and Materials — Display- 
style only ... in multiples of a column 
inch 2'4"" x 7"... maximum 7" x 10". 
Yearly rate, per inch: over 360" — 
$19.70; 240" — $20.15; 180'' — $20.50; 
120" — $21.55; under 120° — $22.50. 








Employment and Opportunities — 
Standard units | page, 43 page, |/3 
page available. Standard rates apply. 
Units smaller than '/3 page available in 
multiples of a column inch 2/4" x 74". 
Flat rate $30.00 per inch. Word-after- 
word-style available; rate is $2.30 per 
line; 5 words per line; 5 lines minimum; 
P.O. Box available, counts as | line. 










Closing Date — Tenth of month preced- 
ing issue date. 







new literature 


Maintenance 


Drip-proof motors for severe en- 
vironmental conditions*, 4 pp, 
(Bul 196) Sterling Electric Motors, 
Inc. 

6599 on Reader Service Slip. 


A guide to selecting epoxy-tar 
protective coatings*, 4 pp, (Bul 
803) Carboline Company 

6588 on Reader Service Slip. 










Tank linings, coatings, renovations 
and specialized services*, 4 pp, 
The Bishopric Products Co. 

6585 on Reader Service Slip. 


How surface-acting agents added 
to standard washing solutions im- 
proves bottle washing*, 8 pp, (Bul 
No. TA-60) Antara Chemicals, A 
Sales Div. of General Aniline & 
Film Corp. 

6610 on Reader Service Slip. 







Uniform marking system for pipes 
of all sizes for maximum safety 
and protection*, (Pipe Marking 
Kit) W. H. Brady Co. 

6589 on Reader Service Slip. 








Create gleaming, smooth walls and 
ceilings with coating}, (Brochure 
AIA28G) The Master Mechanics 
Co. 

6740 on Reader Service Slip. 









Stainless clamps and fittings for 

fast take-down and _ assembly}, 

(Cat) L. C. Thomsen & Sons, Inc. 
6741 on Reader Service Slip. 


Acid and alkali resistant joint 
filler for brick or tile floors}, (Cat) 
The Upco Co. 

6742 on Reader Service Slip. 












Piping, Pumps, Valves, 
Accessories 
















Complete line of spray nozzles and 
accessories}, (4 bulletins: Split- 
Eyelet Connectors, Bul 93; Ad- 
justable Joints, Bul 97; Line 
Strainers, Bul 94; Complete Spray 
Nozzle Information, Cat 24) 
Spray Systems Co. 
6743 on Reader Service Slip. 










Explains advantages of bronze, 
solder joint valve, 4-page circular, 
Walworth Company 

6744 on Reader Service Slip. 

























Miscellaneous 












Regenerative activated carbon ad- 

sorption systems*, 4 pp, (Resorb 

Bul) Barnebey-Cheney Co. 
6615 on Reader Service Slip. 












Complete line of chemicals with 
physical data and uses*, 37 pp, (2- 
color brochure) Food Machinery 
and Chemicals : 

6529 on Reader Service Slip. 
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Perry Ty 
COOKERS 
AUTOCLAVES 
KETTLES 
VATS-TANKS 


EVAPORATORS 


PASTEURIZERS 


KLENZADE 


SANITATION PROGRAMS 
HGS CHLORINATED 


_ Alkaline Detergent 
P ined for heavy duty soil removal 


: processin ipment. 
Raho solids inte vars sol 
form through chemical reaction. Chlor- 
inated for improved detergency. Ex. 


ony effective on animal or 
fats. 


Ask About Our Sanitation Surveys 


KLENZADE PRODUCTS, INC. 


Systematized Sanitation All Over the Nation 
Dept. 31K BELOIT, WISCONSIN 
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SANITILE 


creates 
gleaming 
tile-like 
sanitary walls 
and ceilings 
at less than 
1/15th the 
cost of tile. 


SANITILE, 


brush applied, 
is the standard 
of excellence 
for the food 
processing 
industry 


throughout the 


world. Send for 
brochure 


AIA28G. 


The Master Mechanics Co., Cleveland 28, Ohio, or The Master 
Mechanics Chemicals Co. (Canada) Ltd., Toronto 14, Ont. 


THE MASTER MECHANICS COMPANY 
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Plastic 
Coated 
Conveyor 
Belt that’s 
$-0-0-0 EASY 
TO KEEP CLEAN 


An exculsive with us and a !ong time favorite 
with many processing plants is our PLASTEX 
Belt. PLASTEX is our regular high quality 
cotton belt, coated with a tough plastic finish 
that won’t crack or peel. It is impervious to 
oils, greases, acids, alkalies, moisture and tem- 
peratures from 20° to 200° F. Won’t absorb or 
exude ANY odors and it’s easy to clean by any 
method including live steam without harm to 
the belt. 


Available in gleaming white or subdued green 
and maroon colors, in 5 standard constructions. 


Send for Free Manual 


that fully illustrates and describes 
our belts, their sizes, prices and uses. 


UY 


204 CHANDLER STREET 





WEAVING AND 
BELTING CO., INC. 


BUFFALO 7, NEW YORK 


CHICAGO 


PURE SH 


NEW YORK 


7 


nplet 
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with new advanced design 


LONGER LIFE. Tests have proved, SDX Nozzles last 
longer than other nozzles in spray drying highly abrasive 
materials. Orifice disc and back plate are made of tung- 
sten carbide. 650 








: ; , 650 
; EXCLUSIVE SWIRL CHAMBER 650 
; , 650 
PREE VORTEX. 650 
SINGLE INLET FLOW PATTERN 8B a 
go. 650 
650' 
651 
ce 65! 
Potent No. 2904263 651: 
_ 1 681 
Special patented swirl chamber is made of hardened bt 
stainless steel. The chamber’s single inlet and spiral con- 6510 
figuration produces a natural, free vortex flow pattern. 6517 
This pattern minimizes friction, adds to the nozzle’s long 6518 
life, and improves its spray characteristics. 6515 
! 
BETTER ATOMIZATION. The SDX Nozzle produces a FF | = fen 
uniform hollow cone spray pattern with exceptionally / 6522 
uniform particle size distribution. It has the added ad- | 6523 
vantage of offering excellent atomization at lower oper- | | 6524 
ating pressures. , | 6525 
: I 
; | 6526 


CERTIFIED PERFORMANCE. The flow rates on Delavan 
SDX Nozzles are certified to be within +5% of rated | 
capacity, tested on water at 1000 psi. Spray angles are © 
certified to be within +5° of rated spray angle. This 
certification is your assurance that these Delavan nozzles *Sinc 
will perform as rated. : list 








addi 
WIDE CHOICE OF CAPACITIES AND SPRAY ANGLES righ! 
Both nozzles are available in a full range of flow rates, | 
each rate furnished as standard in several spray angles. FOO! 
Matching the flow rate and spray angle in your dryer 
often means greater efficiency and a better end product. — = ~~” 
For complete information on the Delavan SDX and other 
spray nozzles write for Catalog SD-1 and SD-2. 
Nam 
Com 
Stree 






City 
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or developments discussed herein, as you read this issue, READER 
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the brightly delicate aroma 
iad flavor notes of America’s 
est blueberries have now 
n captured and _ skillfully 
reated through the artful 
or chemistry of Firmenich. 
'Firmenich Blueberry brings 
iu all the true, fresh flavor of 
he fruit itself, with none of 
ie “flatness” that has previ- 
sly distinguished the imita- 
jn from the natural. 
| As little as one part in ten or 
Wenty thousand in such prod- 
s as cookies, pie fillings, 
iil frostings imparts a delec- 
le flavor that is scarcely dis- 
suishable from that of the 
mpest blueberries grown. 
aste this latest Firmenich 
or. Use it wherever you 
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SOFT DRINKS, SYRUPS, 
NECTARS 


POWDERED DRINKS 
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Wider or liquid form, accord- 
1 (0 your commercial needs. 
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New and improved techniques of process drying, exclusively 
employed by Firmenich, yield powdered flavors that flow 
freely, are dust free, and give you the finest precision in 
flavoring your products. These important developments in 
quality flavoring will improve the taste appeal of your 
products... extend their shelf life . . . give them package-to- 
package uniformity that captures customer preference. Sam- 
ples of Firmenich Powdered Flavors, with technical informa- 


tion on their practical application, on request. 
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HOW TO LEAD THE 
“DIETETIC FOODS” PARADE 


GELS 
WITHOUT 
SUGAR 


Low-calorie jams... 
dietetic fruit jells...aspics... 
relishes...sauces...desserts... 


NOW you can make delicious sugar-free 
gelled foods that even the most conscientious 
weight-watcher or diabetic can enjoy—with 
Exchange Low Methoxy] Pectin...the only 
pectin that forms a true gel without sugar. 


Pectin L.M.—an exclusive Sunkist citrus 
research development — improves appearance 
and flavor, too. It gives sparkling brilliance 
and desirable tenderness and elasticity to 

gels that remain firm at room temperature. 
Flavorless, it does not absorb or adsorb flavor. 


Get full information—including technical 
data and formulas. Call your Sunkist man or 
write Sunkist Growers, Products Sales Dept., 
720 East Sunkist Street, Ontario, Calif. 
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